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EDITORIALS 


HISTORIC PATTERN —In a recent editorial 
OR OTHERWISE? (Dec. 24, 1956) this col- 


umn made some observa- 
tions (nasty, some people thought) concerning the 
decision of the National Food Brokers Association to 
withdraw their sponsorship of the traditional annual 
joint N.C.A.-C.M.S.A.-N.F.B.A. Convention and to hold 
a separate one of their own in Chicago starting this 
coming December. 


Before continuing, we should like to make it perfectly 
clear that neither the writer, nor this publication, takes 
sides in this matter or any other matter involving NCA 
and NFBA ... simply because we believe implicitly that 
there is only one side... the good of the industry. It is 
our conviction that coordination and harmony between 
these two groups is extremely desirable and that lack of 
it cannot but be harmful. 


Surely it has been apparent for some time that these 
desirable elements do not exist. On this convention 
break, for instance, we have on the one hand N.C.A. 
regarding the separte brokers’ convention as one for 
non-canner principals, suggesting, following a member 
survey, that N.C.A. members invite their brokers as 
usual to the NCA Conventions of 1958, 59 and ’60. On 
the other hand, we have N.F.B.A. promoting their own 
convention as a National Sales Conference to which all 
canners’ sales personnel as well as non-canner prin- 
cipals are invited. That’s coordination in reverse with a 
capital 


The brokers have some good points. In our opinion 


’ January and February is no time to take the broker— 


ior the canners’ sales staff, out of the market. Decem- 
her is highly preferable from that standpoint. There 
are others. One important reason why canners voted 
to continue the traditional pattern, we believe, is that 
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the burden of attending an extra convention would be 
too great for the small and medium sized canner. 


But we have no intention of discussing the merits of 
the case here. Maybe continuation of the traditional 
pattern is best for the industry; maybe two separate 
conventions are best. What we do want to point out 
here, without pointing the finger of blame in either 
direction, is that regardless of the difficulties involved, 
it is positively ridiculous for the brokers to go away 
mad, equally ridiculous for the canners to let them. 


In both organizations there will be found some of the 
finest minds in the country—men of vision and sober 
judgment; extremely capable and dedicated men who 
have long sacrificed personal gain for the good of all. 
Many of these same men are members of committees 
that could have avoided this deplorable situation. 


Our plea to them “for industry’s sake” is that they 
sit down with themselves and calmly re-evaluate the 
consequences of their action or lack of action; our plea 
is that they do the same with other members of their 
respective associations ; our plea, above all is, that they 
sit down in joint session (CMSA included), time after 
time after time, if necessary, to resolve not only this 
difficulty of convention arrangement but to formulate 
an honest-to-goodness program of active cooperative 
effort. 


Finally, our plea to the membership of the three 
associations is that they insist that this be done. 


Ordinarily this page in this issue would be devoted 
to a roundup of what might be expected at the Conven- 
tion, as well as the make-up of this particular “Pre- 
View” issue. We stray from the point this time because 
we believe that nothing at the Convention will be more 
important than settlement of the above difficulty. The 
Chicago Convention will present that opportunity. 


ye 
‘ 
. 
f 
j 
ae 
| 
{ 
' 
‘ 
De 
= a 


DAILY CONVENTION 


SCHEDULE 


SCHEDULE OF PRINCIPAL EVENTS OF 
THE 1957 CONVENTION 


THURSDAY, FEBRUARY 14 
9:30 a.m.—Meeting of N.C.A. Consumer and Trade Relations Com- 
mittee Room 8, Conrad Hilton 


12:30 p.m.—Luncheon meeting of N.C.A. Consumer Service Commit- 
tee, Room 9, Conrad Hilton 


8 p.m. 
Hilton 


Meeting of N.C.A. Resolutions Committee, Room 5, Conrad 


FRIDAY, FEBRUARY 15 
9:30 a.m.—Meeting of N.C.A. Administrative Council, Room 1, Con- 
rad Hilton 


9:30 a.m.—Meeting of National Preservers Association, Cotillion 
Room, Hotel Morrison 


10 a.m.—Meeting of State Secretaries, Room 10, Conrad Hilton 


12 m.—Luncheon meeting of N.C.A. Board of Directors (open meet- 
ing), Beverly Room, Conrad Hilton 


2 p.m.—Meeting of N.C.A. Board of Directors (closed session), Bel 
Air Room, Conrad Hilton 


5 p.m.—Presentation of Fourth Annual Service Award, The Forty 
Niners, Hubbard Room, Sheraton-Blackstone 


a 


p.m.—Reception, The Forty Niners, Crystal Ballroom, Sheraton- 
Blackstone 


SATURDAY, FEBRUARY 16 
9 a.m.—Meeting of N.C.A. Nominating Committee, Astoria Room, 
Conrad Hilton 


9:30 a.m.—Business meeting (morning session) of N.F.B.A., Grand 
Ballroom, Palmer House 


9:30 a.m.—Meeting of National Preservers Association, Cotillion 
Room, Hotel Morrison 


10 a.m.—N.C.A. Annual Meeting, Williford Room, Conrad Hilton 


10 a.m.-6 p.m.—Canning Machinery and Supplies Exhibit, Conrad 
Hilton 


12 m.—Luncheon meeting of N.C.A. Labeling Committee, Room 8, 
Conrad Hilton 


2 p.m.—Business meeting (afternoon session) of N.F.B.A., Grand 
Ballroom, Palmer House 


7 p.m.—Old Guard Banquet, Sheraton-Blackstone 


SUNDAY, FEBRUARY 17 


8 a.m.—Breakfast meeting of N.C.A. Legislative Committee, Room 
19, Conrad Hilton 


S a.m.—Breakfast meeting of N.C.A, Raw Products TAC, Room 10, 
Conrad Hilton 
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S:1> ao—Tupeo Ereakfast, Ilinois Athletic Club 


10 a.m.—N.C.A. Research and Production Session, Williford Room, 
Conrad Hilton 


10 a.m.—Annual meeting of C.M.&S.A., Beverly Room, Conrad Hilton 


12 m.—N.C.A. Research Luncheon, jointly sponsored with C.M.&S.A., 


Astoria Room, Conrad Hilton 


12. m.—Luncheon meeting of N.C.A, Claims Committee, Room §, 
Conrad Hilton 


1? m.—Luncheon meeting of N.C.A. Raw Products TAC, Room 18, 
Conrad Hilton 


12. m.—Luncheon meeting of N.C.A. Raw Products TAC, Room 20, 
Conrad Hilton 


12 m.-6 p.m.— Canning Machinery and Supplies Exhibft, Conrad 
Hilton 


7 p.m. N.C.A. Golden Anniversary Banquet, Grand Ballroom, 
Palmer House 


MONDAY, FEBRUARY 18 
S a.m.—Breakfast meeting of N.C.A. Fishery Products Committee, 
Room 3, Conrad Hilton 


8 a.m.—Breakfast meeting of N.C.A. Raw Products TAC, Room 10, 
Conrad Hilton 


8 a.m.—Breakfast meeting of N.C.A. Statistics Committee, Room 19, 
Conrad Hilton 


10 a.m. —N.C.A. Raw Products Session, Williford Room, Conrad 
Hilton 


10 a.m.-6 p.m.—Canning Machinery and Supplies Exhibit, Conrad 
Hilton 


12 m.—N.C.A. Raw Products Technical Luncheon, Room 1, Conrad 
Hilton 


12 m.—N.C.A. Research Luncheon, jointly sponsored with C.M.&s.A., 
Astoria Room, Conrad Hilton 


12:15 p.m.—Luncheon meeting of National Meat Canners Associa- 
tion, Sheraton-Blackstone 


7 p.m.—Young Guard Banquet, Terrace Room, Hotel Morrison 


TUESDAY, FEBRUARY 19 


S a.m.—Breakfast meeting of N.C.A. Raw Products Committee and 
TAC, Room 8, Conrad Hilton 


8 a.m.—Breakfast meeting of N.C.A. Procurement Committee, Room 
19, Conrad Hilton 


10 a.m.—N.C.A. Marketing and Sales Session, Williford Room, Con- 
rad Hilton 


10 a.m.-6 p.m.—Canning Machinery and Supplies Exhibit, Conrad 
Hilton 


12 m. 
Hilton 


N.C.A. Food Editors Conference, Waldorf Room, Conrad 


12 m.—N.C.A. Fishery Products Luncheon, Room 1, Conrad Hiltoiu 


12 m.—N.C.A. Research Luncheon, Room 4, Conrad Hilton 


7:30) pom. —C.M.&S.A. 50th Anniversary Dinner Dance, Terrace 
Room, Hotel Morrison 
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A. EDWARD BROWN, Vice-President 


National Canners Association 
Washington, D.C. 


CARLOS CAMPBELL, Exec. Sec.-Treas. 


National Canners Association 
Washington, D. C. 


WILLIAM U. HUDSON, President 


National Canners Association 
Washington, D. C. 


The Convention Programs 
Chicago, Illinois, February 16-19, 1957 


NATIONAL CANNERS ASSOCIATION 


SATURDAY, FEBRUARY 16 
10:00 AM.—ANNUAL MEETING 
Williford Room, The Conrad Hilton Hotel 


Presiding: WILLIAM U. Hupson, President, National Canners 
Association 


Invocation: 

Greetings: President HUDSON 

Report of the Committe on Nominations: MILTON E. BROODING 
Election of Officers 


Report of the Committee on Resolutions: LOUIS RATZESBERGER, 
JR., Chairman 


Address: A Half Century of Progress—J. ROGER DEAS, Ameri- 
can Can Company 


Address: Look to the Future—HOoON. HOWARD PYLE, Deputy 
Asst. to President Eisenhower 


SUNDAY, FEBRUARY 17 
10:00 ALM—RESEARCH AND PRODUCTION SESSION 
Williford Room, The Conrad Hilton Hotel 


Presiding: WILLIAM U. HupsoN, President, National Canners 
Association 
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Discussion: Problem Solving—-WALTER CAIRNS and WARREN 
Berc, Arthur D. Little, Inc., Cambridge, Mass. 


Address: The Impact of Automation on Industry—Dr. W. R. 
G. BAKER, Vice President, General Electric Company 


Address: The Defense Recommendations to the Food Indsutry 
—Dr. Roy C. NEWTON, Swift & Co., Chairman, Civil De- 
fense Foods Advisory Committee, National. Research 
Council 


Address: Food Industry Civil Defense Schools—Homer J. 
McCoNNELL, Food and Drug Administration 


12 NOON—RESEARCH LUNCHEON 
Astoria Room, The Conrad Hilton Hotel 


Instrumentation—Practical applications, jointly sponsored 
with C.M.&S.A. 


-MONDAY, FEBRUARY 18 
10 AM.—RAW PRODUCTS SESSION 
Williford Room, The Conrad Hilton Hotel 
Presiding: WILLIAM U. HuDSON, President, National Canners 
Association 


Address: 
The Honorable EaRL L, Butz, Assistant Secretary of 
Agriculture 
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CHARLES H. MAHONEY 


Director Raw Products Bureau 
National Canners Association 


KATHERINE R. SMITH, Director 
Consumer Service Division 
National Canners Association 


NELSON H. BUDD, Director 


Information Division 
National Canners Association 


Address: 
FRED HATCH, President, National Agricultural Chemicals 
Association 


12 NOON—RAW PRODUCTS TECHNICAL LUNCHEON 
Room 1, The Conrad Hilton Hotel 


Presiding: MoRTON ADAMS, Chairman, Raw Products Tech- 
nical Advisory Committee, N.C.A. 


Reports on performance of experimental precision planters 
in five states 


12 NOON—RESEARCH LUNCHEON 
Astoria Room, The Conrad Hilton Hotel 


Instrumentation—Practical applications, jointly sponsored 
with C.M.&S.A. 


TUESDAY, FEBRUARY 19 


10 A.LM.—MARKETING AND SALES SESSION 
Williford Room, The Conrad Hilton Hotel 


Presiding: WILLIAM U. HuDSON, President, National Canners 
Association 


Address: How Consumers React to Trading Stamps and 
Premiums—W M. GILLEN, Batten, Barton, Durstine & Osborn 


Installation of 1957 N.C.A. Officers 


Address: The Food Store Spectacular—MArRIE KIEFER, Secre- 
tary-Manager, National Association of Retail Grocers 


Motion Picture: The Three Squares, co-sponsored by U.S. 
Department of Agriculture and Natioinal Canners Asso- 
ciation 


12 NOON—RESEARCH LUNCHEON 
Room 4, The Conrad Hilton Hotel 
Presiding: M. M. McCALLUM, Washington Research Labora- 
tory, N.C.A. 
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Reports on experience in color scoring of tomato juice under 
USDA standards for grades 


12 NOON—-FISHERY PRODUCTS LUNCHEON 
Room 1, The Conrad Hilton Hotel 


Presiding: GUY GRAHAM, Chairman, Fishery Products Com- 
mittee, N.C.A. 


Address: Consumer Preferences and Usage of Canned Sea 
Food—W. R. SIMMONS, President, W. R. Simmons and 
Associates Research, Inc. 


12 NOON—FOOD EDITORS CONFERENCE 
Waldorf Room, The Conrad Hilton Hotel 


50th Anniversary Greetings: CARLOS CAMPBELL, Executive 
Secretary, N.C.A. 


Address: Nutritive Qualities of Processed Foods—DrR. CoNn- 
RAD A. ELVEHJEM, University of Wisconsin 


Address: What’s New in Horticulutre —MortToN ADAMS, 
Chairman, Raw Products Technical Advisory Committee, 
N.C.A. 


Address: News in Product Develpoment—E. A. MEYER, Chair- 
man, Consumer Service Committee, N.C.A. 


Address: The Canner’s Interest in Serving the Consumer— 
R. C. CosGRovE, Consumer and Trade Relations Committee, 
N.C.A. 


Address: How Canned Foods Are Promoted—NeELSoNn H. 
Bupp, Assistant Secretary and Director of Information, 
N.C.A. 


Address: Consumer Preferences (survey report)—W. R. SIM- 
MONS, President, W. R. Simmons and Associates Research, 
Inc. 


Motion Picture: The Three Squares, co-sponsored by U.S. 


Department of Agriculture and National Canners Asso- 
ciation 
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C. A. GREENLEAF, Director 


Washington Research Laboratory 
National Canners Association 


WATSON B. ROGERS, President 
National Food Brokers Association 
Washington, D. C. 


WALTER H. BURNS, SR. 
National Chairman 
National Food Brokers Association 


NATIONAL FOOD BROKERS 
ASSOCIATION 


“Building Today for Tomorrow’s Growth” 


SATURDAY, FEBRUARY 16 


9:30 AAMM.—ANNUAL BUSINESS SESSION 
Grand Ballroom, Palmer House 


Annual Report: WALTER H. BurRNs, SR., National Chairman, 
which will show how the Association has been building for 
tomorrow’s growth and discuss the outlook for future 
operations. 


Address: WATSON ROGERS, N.F.B.A. President. 


Address: MARIE KIEFER, Secretary-Manager, National Asso- 
ciation of Retail Grocers. 


LANSING P. SHIELD, President of the Grand Union Company, 
and SiGuRD ANDERSON, Federal Trade Commissioner, are 
scheduled to speak. 


(Committee Meetings will be held during the three days pre- 
ceding the Annual Business Meeting.) 


CANNING MACHINERY & SUPPLIES 
ASSOCIATION 


SUNDAY, FEBRUARY 17 
10:00 ALMM—ANNUAL BUSINESS MEETING 
Beverly Room, Conrad Hilton Hotel 
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MACHINERY & SUPPLIES SHOW 
Conrad Hilton Hotel 
SATURDAY, FEBRUARY 16 
THRU 
TUESDAY, FEBRUARY 19 


10:00 A.M. to 6:00 P.M. Daily 
Sunday—12 M. to 6:00 P.M. 


CONVENTION SOCIAL EVENTS 


-FORTY NINERS RECEPTION 


Friday Evening, February 15, Hubbard Room, Sheraton 
Blackstone Hotel. 4 


OLD GUARD BANQUET 
Saturday, February 16, 7:00 P.M., Blackstone ‘Hotel. 


N.C.A. 50th ANNIVERSARY RECEPTION 
AND BANQUET 


Sunday, February 17, 7:00 P.M., Grand Ballroom, Palmer 
House. 


YOUNG GUARD BANQUET 


Monday, February 18, 7:00 P.M., Terrace Room, Morrison 
Hotel. 


C.M.S.A. DINNER-DANCE AND SHOW 
Tuesday, February 19, 7:30 P.M., Terrace Room, Morrison 
Hotel. 


LADIES FASHION SHOW AND BUFFET TEA 
Monday, February 18, 3:00 P.M., Marshall Field Department 
Store. 


Admission by ticket only, obtained from CMSA Registrars 
Desk in Conrad Hilton Hotel. 
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CM&SA EXHIBITORS at the CONVENTION 


UPstairs—Supplies—Booths numbered 200 and UP 
DOWNstairs—Machinery—Booths numbered 150 and DOWN. 
South Machinery Hall—1-63 @ North Machinery Hall—100-125 


Company Exhibit Booth No. 
A-B-C Packaging Machine Corp....... Packaging Machinery ... = 
Acme Steel Co..... Box Stitchers, Strapping......... 
Addressograph-Multigraph Corp.......Addressing & Dpl. Equip.......... 
Algene Marking Equipment Co......... Marking Equipment ................ 
Aluminum Co. of Aluminum 
Aluminum Cooking Utensil Co........... Kettles, Containers, Cutlery...... 
Amerio Contact Plate Freezers, Inc...Contact Plate Freezing Equip... 
Ame Machine Co., Can Making Machinery........... 
Anchor Hocking Glass Corp.............. Caps, Closures, 
Angelus Sanitary Can Machine Co...Can Making Machinery........... 
Ashworth Broe.,. TNC. ...Metal Conveyor Belting........... 
Associated Seed Growers, 
Can Cartoner, Ship. Containers 
Audubon Wire Cloth Corp............... Metal Conveyor Belting........... 
Baldwin-Lima-Hamilton Corp........... Can Making Machinery........... 
Barnes Co., W. F. & John... ....Processing Equipment............. 
Berlin Chapman Co........... ..Canning Machinery ..............0 
Bliss OW ...Can Making Machinery........... 
Brockway Glass Co...... 


Brooks Chemicals, ...QOdor Control.. 


Calif. Vegetable Concentrates, Inc...Dehydrated Vegetables ........... 
.Can Making Machinery........... 


Callahan Can Machine Co. .... 
Canner Publishing Co., The....... 


55 


235 


15 
218 
52 
47 
242 
212 
25 
250 
124 
236 


Canning Machinery Co............... ....Pasteurizers, Coolers .. 
Chain Belt Co.. ..Canning Equipment .... 38 
Chisholm-Ryder Co., Canning Machinery .... 9 
Container Corp. of America . 208 
Continental Can Co., INc............s0sseses 211 
Corn Products Sales Corn Sugars & 215 
Creamery Package Mfg. Co............... Pasteurizers, Coolers .............++ 13 
Crites-Moscow Growers, Inc............ 210 
Crown Cork Bend Cans, Caps, Sealer 40 
Dewey & Almy Chemical Co 27 
Diagraph Bradley, IMncC............000. .. Shipping Room Equipment 117 
Diamond Crystal Salt Co............ 11 
Gord. Sanitation Service ... 227 
Dixie-Way Machine Co............cccsssee Canning Machinery . 61 
duPont de Nemours & Co., FE. I. ........ 248 
Economie Machinery Co 12 
Electric Sorting Machine Co. ....Photoelect. Sorting Equip. 16 
Box Sealers & Printers............. 37 
Fischer @ Parte? Water Purification 118 
Fiske Bros. Refining 115 
Food Machinery & Chemical Corp.....Canning Machinery .............+.+ 1 
General Box 228 
Gallatin Valley Seed Co.... 247 
9 


Griffith Laboratories, The. 
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Company Exhibit Booth No. 
Hamachek Machine Co., Frank........ 22 
Huntley Manufacturing Co............... Canning Machinery..............cccssees 7 
International Salt Co., 106 
Kieckhefer Container Corrugated Boxers 216 
Ladish Co., Tri-Clover Div. .............. 
Langsenkamp Co., F. H...... ..Canning Machinery... 

Lee Metal Products Co., Inc.. 

Morrison Bros. Seed 233 
New Jersey Machine Corp...............+ Labeling Machinery .............cc000+« 19 
Old Dominion Box Co., Packaging Machinery .............0 122 
Glass Lined Equipment.............. 36 
Productive Equipment Corp............... 17 
Rietz Manufacturing DisSinteQrators 59 
Rogers Bros. Seed Co., 
Scientific Dispensing Dispensing 6 
Scientific Oil Compounding Co........... WO0d PreBervathVe 101 
Sellers: InJectOr COPD. Cleaning Equipment.................... 105 
Shuttleworth Machinery Corp........... 120 
Simplicity Engineering Co................. 23 
Boott Co., TO TANNING 8 
Standard-Knapp Division ............... Labelers, Boxers, Sealers .......... 3: 
COR. Recording Instruments ............ 2 
Thatcher Glass Mfg. Co., Ine............. 221 
Tygart Valley Co. 209 
Corn Canning Machinery............ 48 
U. S. Bottlers Machinery Co............. 29 
Urachel Laboratories Cutting 31 
Walker-Wallace, Div., A.D.V. Co.....Heat Exchanger ........cccccccccssecees 34 
Warner, Inc., Lansing 241 
Washburn-Wilson Seed Co............... 
Waukesha Foundry 10 
Woodruff & Sons, Ince., F. H............. . 220 
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J. C. SWIFT, Vice-President 
Canning Machinery & Supplies Association 


W. D. LEWIS, Secretary 
Canning Machinery & Supplies Association 


C. K. WILSON, President 
Canning Machinery & Supplies Association 


A-B-C PACKAGING MCHY. CORP......... 50 


EXHIBITING—A-B-C Model M. Junior 
Semi-Automatic Top and Bottom: Case 
Sealer, a very compact and sturdy case 
sealer adjustable to seal a wide range of 
cases, and the A-B-C Model XSA Short 
Automatic Top and Bottom Case Sealer, 
which can be furnished in 36 different 
models, a model for every production re- 
quirement. 


IN ATTENDANCE — Omer A. Rupp, 
Russ W. Stevens, Willard M. Haynes, 
James L. Neal. 


AC’CENT INTERNATIONAL ................ 111 


Hospitality Booth manned by members of 
the company’s sales force well qualified 
to discuss Ac’cent (Pure Monosodium 
Glutamate) application in the food manu- 
facturing industry. 


ACE SPECIALTY MFG. 18 
EXHIBITING—Can Ejectors. 


EXHIBITING—A machine that stitches 
the tops and bottoms of corrugated boxes 
simultaneously. Boxes of different sizes 
are handled with no manual adjustment, 
and only seconds are required to effect a 
neat, secure, economical closure of filled 
containers. Canners will also be inter- 
ested in seeing demonstrations of Acme’s 
Model F1E Semi-automatic Strapping 
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A Preview of Exhibits 


EXHIBIT HOURS 
Sat... Femi. 16 10 A.M. to 6 P.M. 
12 N to6 P.M. 
Mon., Feb. 18........ 10 A.M. to6 P.M. 
Tues., Feb. 19........ 10 A.M. to 6 P.M. 


Attendance Awards—5:30 P.M. 
each day. 


Machine, designed for high-speed, pro- 
duction line package strapping. Man- 
ually operated stitching and strapping 
equipment will also be exhibited. 


IN ATTENDANCE—J. H. Prout, N. L. 
Anderson, R. E. Buchanan, J. R. McEvoy, 
W. C. Quednau, K. M. Sana, W. R. 
Sparks, R. M. Snodell. 


ADDRESSOGRAPH-MULTIGRAPH ........ 104 


EXHIBITING — Multigraph 650 Accra- 
Feed Collator (introduced to Canners for 
first time); friction feeder and conveyor 
stacker for Class 300 and 400 Multigraph 
Duplicators; new 1956 Class 1250 Multi- 
graph Duplicator. 


ALGENE MARKING EQUIP. CO............. 113 


EXHIBITING—The new “Algene” Flat 
Box Printer which is a hopper fed, fully 
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automatic knock-down carton printer, 
with printing speed up to 3000 cartons 


per hour. Also shown will be the Algene 
Roller Printer, the Algene Continuous 
Coder, Algene Conveyor Marker, and the 
Algene Multiple Printer. 


ALUMINUM CO. OF AMERICA..............41 


EXHIBITING — Aluminum Closures for 
catsup and chili sauce, and equipment for 
capping. 


ALUMINUM COOKING UTEN. CO......... 32 


EXHIBITING—A complete line of Uten- 
sils and Containers for all canning and 
preserving purposes, including steam 
jacketed kettles, widely used by canners 
and other food processors. 


AMERICAN CAN 205 


EXHIBITING—A dramatization of Can- 
co’s sponsorship of the top-rated NBC- 
TV News Show which features veteran 
newscasters Chet Huntley and, David. 
Brinkley and reaches a potential audietice 
of 93 percent of all TV homes in the U. S. 
The Canco booth will simulate the drama 
of the television newsroom. NBC news 
tickers will be set up at the booth and 
will supply guests with up-to-the-minute 
world-wide news. According to F. G. 
Jewett, Canco’s Advertising Manager, 
Canco is the first metal container manu- 
facturer to go on television. The com- 
pany’s entrance into television is a long 
range program to make the Canco “oval” 
familiar to the consumer. 


IN ATTENDANCE—R. C. Stolk, Vice- 
President, West Coast Division; F. B. 
Newcomb, Vice-President, Central Di- 
vision operations; T. E. Alwyn, Vice- 
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A GUIDE TO EXHIBITS—Continued 


President, Atlantic Division operations; 
Dr. R. H. Lueck, Vice-President, Re- 
search and Technical Development; R. M. 
Roberts, General Manager, Food Com- 
modities Sales; A. Black, Pacific Division 
Sales Manager; F. J. Dowling, Central 
Division Sales Manager; W. S. Beard, 
Atlantic Division Sales Manager. 


AMERIO CONTACT PLATE FREEZERS..102 


EXHIBITING—“Automatic” Continuous 
Freezing Process with Amerio Double 
Contact Pressure Plate Freezers. 

IN ATTENDANCE — P. Amerio, R. 
Amerio, George B. Malton, Kar] Norton. 


MAX AMS MACHINE CO............:ccceeeeee 14 


EXHIBITING—Multiple-head Rectangu- 
lar Can Seamer, capable of reaching 
speeds up to 250 cans per minute. May be 
used both for can making and can clos- 
ing; possibility of spill eliminated. 


ANCHOR HOCKING GLASS CORP......... 225 


EXHIBITING—Anchorglass food pack- 
ages which include narrow neck and wide 
mouth glass containers, in representative 
capacities and finishes, sealed with 
Anchor vacuum, screw and lug style 
closures. Glass packages with cut-away 
sections showing how various types of 
Anchor closures effect their seal, will 
also be shown. 


IN ATTENDANCE — Package Sales 
Managers, Package Engineering Tech- 
nicians, and Advertising and Sales Pro- 
motion Personnel. 


ANGELES SAN. CAN MACH. CO............. 5 


EXHIBITING — Closing Machines and 
Can Making Machinery. 


A. P. V. CO., WALKER-WALLACE DIV...34 


EXHIBITING — Paraflow Heat Ex- 
changer and a Model HX Paraflow Liquid 
Food Pasteurizer. Both pieces of equip- 
ment are completely flexible to meet the 
processing needs of many products. 


IN ATTENDANCE—Les Bruens, J. B. 
Shanahan, G. M. Irving. 


ARMSTRONG CORK 223 


IN ATTENDANCE—Representatives to 
discuss the line of Closures for food con- 
tainers. 


ASHWORTH BROS., 108 


EXHIBITING—Metal Conveyor Belt con- 
structions and the varicus drives for food 
industry applications. 


ASSOCIATED SEED GROWERS, INC.....214 
Reception Booth. 


IN ATTENDANCE —A. Bryan Clark, 
President; Merritt Clark and Carl Tap- 
person, Sales; Donald Clark, Production; 
Dr. F. L. Winter, Breeding and Research; 
Dr. G. W. Scott, Extension Service; to 
discuss seed requirements and _ other 
aspects of the trade. Also in attendance 
the full compliment of Asgrow’s sales 
representatives. 


ATLANTA PAPER 55 


EXHIBITING—The latest model Auto- 
matic Midget Cluster-Pak Machine for 
multi-unit packaging of canned focd ‘and 
grocery products. The exhibit will also 
feature “How to Merchandise Canned 
Foods in Cluster-Pak Cartons.” 


IN ATTENDANCE — Henry H. Ogden, 
E. R. Shelly, Horace McReynolds, R. L. 
Gerson. 


AUDUEON WIRE CLOTH CORP........... 235 


EXHIBITING—SPD Positive Drive Belt 
in conjunction with a Cord Belt showing 
the transferability of cans and bottles 
from one belt to another. Also shown 
will be a “Meshlok” turn belt which is a 
wire belt fabricated of cross rods and 
tapered spirals which will convey the 
material around curves. 


BALDWIN-LIMA-HAMILTON CORP. ....15 


EXHIBITING — A new 501 high speed 
Bodymaker. This machine has the ability, 
through inherent design, to operate at 
higher speeds than conventional body- 
making equipment. Careful design and 
engineering and painstaking accuracy 
in manufacture have created a machine 
to meet the demands for faster and more 
efficient can production. Engineering, 
application and sales personnel will staff 
the booth to demonstrate the bodymaker 
and answer questions on its operation 
and application. 


IN ATTENDANCE — George H. Lynn, 
General Sales Manager; Robert S. Hen- 
ninger, Assistant General Sales Man- 
ager; Robert T. Adams, Western Sales 
Manager; Roger F. LaCrosse, Eastern 
Sales Manager; Robert A. Lasley, Chief 
Engineer. 


218 


EXHIBITING—A new “Grip-twist” Clo- 
sure and Closing Machine. Representa- 
tives will be available to discuss the new 
“Grip-twist Cap” program, which in- 
cludes a new overall cap design, new 
gasket formulation, a new glass finish, 
and special innovations applied to the 
capping machine. 


The A-B-C Model M Junior Semi-Automatic top and bottom 
case sealer, can be seen at the A B C Packaging Machine Booth 


Number 50. 
18 


Shown here is a battery of three Automatic continuous freez- 
ing units with double contact pressure plates, which will be 


Exhibited by the Amerio Contact Plate Freezers, Inc. 
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A GUIDE TO EXHIBITS—Continued 


THE BARKER 52 


EXHIBITING —Can Handling Equip- 
ment. 


W. F. & JOHN BARNES CO..............0006+ 53 


EXHIBITING—Many items of automa- 
tion including the Aseptic Canning 
Process, and a new 36-station Piston 
Filler. An enlargement of present ma- 
chines, this unit will operate smoothly at 
1000 jars per minute. At present this 
high speed machine is limited in size to 
8-oz. containers. Gallon sizes will be 
added to line within the next year. 


BERLIN CHAPMAN D4 


EXHIBITING—A completely new high 
speed, nearly automatic Filler for pickles, 
gherkins, olives, cherries, et’. It is of 
completely sanitary construction, stain- 
less steel throughout, and wiil accomplish 
high-speed filling that is not obtainable 
with any equipment now on the market. 
Designed to handle all sizes and types of 
glass jars or cans in capacities up to 
200 receptacles per minute. 


IN ATTENDANCE—John B. Gillett, Ed- 
ward J., Jezwinski, Dwight Landreth, 
Watts B. King, J. D. Bunch, W. T. How- 
eth, Roy Duncan, Joe Bott. 


EXHIBITING — Their new High Speed 
Automatic Duplex Slitter. A particularly 
unique feature of the machine’s design is 
the fact that the first operation table can 
be retracted almost two feet. This pro- 
vides quick access to the first set of cut- 


ters, which can be sharpened in place. A 
grinding attachment bolts directly to the 
machine and saves considerable time on 
every regrind. In addition, the bearing 
housings, bearings and sleeves are re- 
moved as a unit, which frees the cutter 
shafts and reduces downtime during 


Berlin-Chapman Shaker Grader 


changes or adjustments. Other features 
include heavy 3%” diameter Slitter 
Shafts, Life-lubricated Bearings, and 
case Meehanite Base and Frame. It is 
capable of speeds ranging from 30 to 70 
sheets per minute, depending on the num- 
ber of cuts required. 


IN ATTENDANCE — Robert Potter, 
President; Albert S. Burgoyne, Vice- 
President-Manufacturing; E. A. Irwin, 
Vice-President in Charge of Sales; 
George T. Pfifer, Vice-President-Finance; 
Robert Shannon, Vice-President in charge 
of the Hastings, Michigan Division; Ro- 


land H. Johnson, Sales Manager of the 
Can Machinery Division; B. E. Meyer, 
General Service Manager; F. B. Porteous, 
Manager of the Can Machinery Plant at 
Hastings. The following District Sales 
Managers: L. R. Hills (New York), D. 
Kelting and J. Adcock (Cleveland), L. 
Crary (Philadelphia), R. Dusseau (Day- 
ton), Howard Segerlind, Sales Engineer; 
Arthur Sansom, Sales Engineer; James 


T. Harrington, Secretary; Edward V. 
Ferry, Advertising Manager. 
BROCKWAY GLASS CO. ....... isehivisteist 242 


EXHIBITING—Glass Containers of the 
company’s manufacture. 


BROOKS CHEMICALS, INC................... 212 


EXHIBITING — Various odor control 
products including lagoon odor control, 
silage stacks, and in-plant oder control. 


BURT MACHINE 25 


EXHIBITING—The Wide Range Model 
AUS non-stop Labeler, featuring the 
Dual Label Feed that permits uninter- 
rupted service during operation, elimi- 
nating shut downs when replacing labels. 
Also the Single Stroke High Speed Case 
Packer, which fills a two layer case with 
each plunger stroke, and the Multiple 
Diameter Case Packer. 


IN ATTENDANCE—President John L. 
Whitehurst, and General Manager Harry 
A. Miller, together with a full corps of 
sales representatives from the different 
localities. 


CALIFORNIA VEG. CONCENTRATES....250 


EXHIBITING —CVC Vegetables pres- 
ently used by many canners; CVC Cross 


Shown here is the new “Algene” flat Box Printer which can 
print up to 3,000 Corrugated Cartons per hour. Extensive inven- 
tory of preprinted boxes is considerably reduced by the printing 


of the box at the time of packing. 


THE CANNING TRADE 


Here is the lastest Model Automatic Midget Cluster-Pak 
Machine for multi-unit packaging of Canned Foods and Grocery 
Products, which will be one of the highlights of the Exhibit of 


the Atlanta Paper Company. 
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A GUIDE TO EXHIBITS—Continued 


Cut Carrots for Beef Stew; CVC Celery 
for Baby Foods, Stewed Tomatoes and 
Soups; CVC Sweet Bell Peppers for Rel- 
ishes, Soups and Mexican Type dishes. 


CALLAHAN CAN MACHINE CO......... 124 
EXHIBITING—Can Making Machinery. 


THE CANNER PUBLISHING CO........... 236 


IN ATTENDANCE — Personnel to pro- 
vide details of circulation, advertising, 
and editorial coverage of “The Canner & 
Freezer.” 


CANNING MACHINERY CO. ................ 63 


EXHIBITING — The Camco-Walking- 
Beam-Units, operating on many sizes of 
containers. Also shown will be blown up 
pictures of the Camco-Roll-Thru-Unit, 
and of their laboratory. 


THE CANNING 243 


EXHIBITING—Components of its com- 
plete information service, including “The 
Canning Trade” each week, “Canning 
Trade Almanac” annually, and “A Com- 
plete Course in Canning,” the industry’s 
text book. 


IN ATTENDANCE — Arthur J. Judge, 
Arthur I. Judge, II, Edward E. Judge. 


HEADQUARTERS — Room 545-A Con- 
rad Hilton. 


EXHIBITING—Sanitary Magnetic Flow 
Line Traps, Plates and Sweepers. 


Personnel will be on hand to discuss their 
complete line of Drive and Conveyor 
Chains and other equipment for the can- 
ning industry. 


Burt High Speed Case Packer 
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CHISHOLM-RYDER 9 


A host of representatives will be on hand 
to discuss the operations and advantag 
of the many lines of CRCO equipment. 


C.1.T. CORPORATION 239 


Hospitality Booth and complete informa- 
tion on firm’s new installment financing 
for canners, payments geared to new, 


faster depreciation schedules; terms 
maximum 10 years. 
CONTAINER CORP. OF AMER............. 208 


EXHIBITING—Paperboard Cartons and 
Containers for the canning industry. 


CONTINENTAL CAN 211 
Reception Booth. A spacious, well ar- 
ranged lounge where canners may relax, 
meet friends and talk over can and other 
packaging problems. 


IN ATTENDANCE—A full delegation 
of executives from sales, production and 
research from all sections of the country. 


EXHIBIT HOURS 
Sat., 16 10 A.M. to 6 P.M. 
| 12 M to 6 P.M. 
Mon., Feb. 18......... 10 A.M. to 6 P.M. 
Tues., Feb. 19........ 10 A.M. to 6 P.M. 


Attendance Awards—5:30 P.M. 
each day. 


CORN PRODUCTS SALES CO..............64. 215 


IN ATTENDANCE — Executives, sales 
and technical personnel to explain the 
advantages of corn sugars and syrups. 


EXHIBITING—Pictures of new varieties 
and growing operations, and canned 
samples of corn and beans. 


IN ATTENDANCE—Bill Carter, Bob 
Kramer, Bruce Root, Joe Bailey. 
CREAMERY PACKAGE MFG. CO............. 13 


EXHIBITING — Pasteurizers and Heat 
Exchangers. 


CRITES-MOSCOW GROWERS .............. 210 
Friends and customers can discuss “re- 
searched pea seed.” 


CROWN CORK G&G SEAL 40 


Reception Booth. 


IN ATTENDANCE—Large delegation of 
Can Division and Closure Division execu- 


THE CANNING TRADE : 


CRCO Hydro Pumping Unit 


tives from sales, research and production, 
to welcome and consult with customers. 


EXHIBITING—“‘Cellu-San” the well es- 
tablished wood preservative so widely 
used in the food industry for treating 
baskets, lug boxes, etc. Also shown will 
be a new water repellent ‘“Cellu-Pel” 
which is used to treat pallets. 


DEWEY & ALMY CHEM. CO................. 27 


EXHIBITING — Sealing Compounds for 
can and glass closures. 


DIAGRAPH-BRADLEY, INC. ................ 117 


EXHIBITING — Their line of Carton 
Printers and Stenciling Equipment. 


DIAMOND CRYSTAL SALT CO............. 11 


EXHIBITING—Their line of high purity 
Salt products for the food canning trade. 
Also on display a working model of the 
Diamond Precision Dispenser for the 
automatic, mechanical dispensation of 
loose salt into cans. The exhibit will dem- 
onstrate the installation of the Precision 
Dispenser where a hand pack filler is 
used in the canning line as for beans, 
asparagus, tomatoes, beets, etc. The 
Frank Hamachek Machine Company, 
manufacturer of the Diamond Crystal- 
Engineered Diamond Precision Dis- 
penser, will also demonstrate an operat- 
ing model in their Booth No. 22 in South 
Machinery Hall. 


IN ATTENDANCE—S. S. Meilstrup, W. 
M. Buell, Karl Klomparens, C. W. 
Schornstheimer, R. J. Martini, J. A. Sel- 
bee, L. A. Bergstrom, R. A. Skidmore, 
B. R. Abt, E. R. Cavanaugh. 
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NATIONAL CANNERS ASSOCIATION 
ANNIVERSARY CONVENTION 


Conrad Hilton Hotel 


AT THE 


Chicago, Illinois 


Booth No. 40 


CROWN CORK & SEAL COMPANY, INC., PHILADELPHIA 36, PENNA. 
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A GUIDE TO EXHIBITS—Continued 


EXHIBITING — The Divomatic Master, 
an electronic unit which maintains the 
concentration of bactericidal solution in 
cooling water. The unit constantly meas- 
ures the strength of solution and adds 
bactericide as needed to provide effective 
bacteria control. The Divomatic Master 
is designed for use with Diversol CX, 
a powerful bactericide which also has 
water softening properties that help to 
reduce spotting on cans. 


IN ATTENDANCE—B. A. Petersen, S. 
E. Alvis, T. A. Anderson, Harold Gray, 
H. C. Thomas, C. F. Burke. 


DIXIE-WAY MACHINE 61 


EXHIBITING—New Machine for auto- 
matically opening and filling cartons. 
(Dixie-Way believes it has a “first” in the 
exhibit of an automatic carton opener.) 


IN ATTENDANCE — Lee Russell, Ira 
Russell, and others. 


DODGE & OLCOTT, 251 


EXHIBITING —A display of the com- 
pany’s lines of exclusive seasonings for 
the canning industry including “Spiceo- 
late,” water-soluble Seasonings; ‘‘Spiso- 
resin,” oil-soluble Seasonings; and 
“Spisorama,” dry-soluble Seasonings. 
Specialties will include seasonings for 
such items as canned pumpkin pie mix, 
canned apple mix, Vichysoisse soup, to- 
mato juice cocktail, mint seasonings for 
peas, sweet potato seasonings, etc. Spe- 
cial literature will also be available. 


IN ATTENDANCE—Hatton B. Rogers, 
Vice-President; Jules Bauer, Vice-Presi- 
dent; William Ammon, Plant Manager; 
Louis Mignacea; Kenneth Hartley; Ira 
Bennett; Gordon Kruse. 


FMC Vertical Screw Press 
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DUDLEY CORP. 58 


EXHIBITING—A remote control set up 
of electronic switches which automati- 
cally cuts off power when stoppage oc- 
curs in any point in the line, thus pre- 
venting jams and backups. Line flow is 
resumed automatically when the trouble 
spots are cleared. Electronic impulses 
control motor starters at all vital points. 


E. |. DUPONT DE NEMOURS & CO....... 248 


Representatives on hand to give full in- 
formation on Cel-O-Seal products. 


ECONOMIC MCHY. CO. 12 


EXHIBITING — The “World” Turret 
Labeler especially designed for glass con- 
tainers. 


ELECTRIC SORTING MACHINE CO....... 16 


EXHIBITING — Fresh products pneu- 
matic Separator; photo-electric color 
Sorting Machine. 


ELGIN MANUFACTURING CO............... 49 


EXHIBITING — For the first time the 
new Elgin-Wrap, which is a wrapping 
machine for the handling of heat sealing 
film such as wax paper, cellophane, 
printed cellophane, and glassine. Also 
on exhibit a Twin Filler which has been 
universally used for many years for the 
filling of liquid and semi-liquid products 
into all types of containers. Another 
feature will be the Elgin Automatic Feed 
Semi-automatic Capper which applies CT 
and lug type caps to containers; the El- 
gin Triple “F” Frozen Food Filling Ma- 
chine for the filling of sliced strawberries 
into composite containers. 


IN ATTENDANCE—G. R. Stevens, A. R. 
Stevens, E. E. Johnson, W. B. Sanford, 
H. G. Manley, D. M. Webster. 


EXHIBITING—A ease sealer with fully 
automatic Feeder - Former - Positioner - 
Loader which will accommodate end 
opening style corrugated shipping con- 
tiiners. It is capable of loading either 
12/46 ounce cans or 6/10 cans. 


Representatives will be on hand to ex- 
plain the workings of the “Clipper” Pea 
Cleaner and other equipment. 


FERRY-MORSE SEED 206 


‘EXHIBITING — Leading canning and 


freezing vegetable seed varieties. Fea- 
tured will be Processor Bean, a white 
seeded canning and freezing variety. 
Healthy, distinctive dark green vines 


THE CANNING TRADE 


This closing machine will be demon- 
strated at the Ball Brothers Booth 218. 


having a high degree of resistance to 
common bean mosaic, bear an abundance 
of long, straight pods. It is noted for its 
high percentage pack out. The pods show 
no seed cavity in the mature pods, and 
make a very attractive pack with a clear 
liquor color. Also featured will be a new 
Stringless Blue Lake, a white seeded 
Pole Bean. Stringless at all stages, this 
bean produces a heavy crop of long, 
straight pods. It is resistant to Common 
Bean Mosaic. F-M Cross Sweet Corn for 
eanning and freezing. Detroit Dark Red 
Beets, the leading canning variety. Spe- 
cial canners’ strain of Red Cored Chante- 
nay Carrot. Special canners’ strains of 
all canning tomato varieties of their own 
growing. 


IN ATTENDANCE — Gayle Johnson, 
Ned Banton, and others will be pleased to 
discuss these and other varieties with 
anyone kind enough to visit them. 


EXHIBITING—A 10-line jam, jelly and 
preserve Filling machine, which has 
speeds up to 200 containers per minute, 
and is equipped with new features such 
as individual air free valves, and a special 
clutch arrangement that will stop the 
machine if any jam-ups occur. The ma- 
chine is sanitary constructed for easy 
cleaning and designed for quick change- 
over from one size to another. 


PISCHER PORTER 118 


EXHIBITING—A line of Water Purifica- 
tion Units. 


FISKE BROS. REFINING CO................. 115 


EXHIBITING — Applications of Lubri- 
cants for use on machine parts operating 
under water. 


W. J. FITZPATRICK CO, .........cccceeeeeeeeeee 20 


EXHIBITING — Comminuting  equip- 
ment. 
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TO OUR FRIENDS 
EVERYWHERE... 


we'll be at home in Pomona Head- 
quarters at the Conrad Hilton Hotel, 
Room 1119-A, February 16-19. 


WALTER L. GRAEFE W. ENNIS PARKER 
J. LAMAR COATES DR. H. L. COCHRAN 
SAM DAVIS 


Sunshine 
PIMIENTOS 
are sold 
everywhere! 


Sunshin 


<,PIMIENTOS 


An organization has to be built on 
a pretty firm foundation to survive 
50 years. The NCA has not only 
survived, it grows stronger every year—solid evi- 
dence of how vital its services to the industry are. 

As we pause to mark the NCA’s 50th birthday, 
we feel the urge to congratulate ourselves. After 
all, the F. H. Langsenkamp Co. is entering its 89th 
year of service to the food processing industry. 

We're looking forward to greeting our old 
friends (and hoping to make a few new ones) 
at this year’s show. Stop by and see us at the 
Langsenkamp exhibit—Booth 100 in the lobby 
of Convention Hall. We promise to have a few 
surprises for you. 


227 EAST SOUTH ST. 
INDIANAPOLIS 25, 
INDIANA 


F.H. LANGSENKAMP CO. 
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THE 
OLNEY FOAM 
CLEANER 


In one operation will cut your costs and 
simplify your cleaning of 


e PEAS 
e LIMA BEANS 


e WHOLE KERNEL CORN 


The Olney Foam Cleaner combines the 
latest improvements in the Olney Straight Line’ 
Flotation Washer with the basic idea of Foam 
Cleaning as originally developed by the Fruit 
and Vegetable Products Laboratory of the 
U.S.D.A. Ample capacity has been obtained 
by use of a wide Flotation tank and a new 
style of feed and method of discharge. 


Foam cleaning is so effective in sepa- 
rating the trash from the raw product, that 
hand sorting can be cut by two-thirds. The 
simple operation of this machine, combined 
with the savings in labor and the resultant 
higher quality product, make it desirable to 
all packers of quality foods. 


_EXHIBITING AT THE 
CONVENTION, BOOTH 35 


GEO. J. OLNEY INC. 


Westernville, New York 


= 
4 
4. 
; 
| 
egge 
POMONA PRODUCTS COMPANY, Griffin, Georgia ie 
C 
iw 4 
» 
i 
a 
4 


A GUIDE TO EXHIBITS—Continued 


FOOD 234 
EXHIBITING — Copies of “Food Engi- 


neering” with personnel in attendance to 
explain circulation, advertising and edi- 
torial coverage of the publication. 


FOOD MACHINERY & CHEM. CORP......... 1 


EXHIBITING — The new revolutionary 
Vertical Screw Press, being shown pub- 
licly for the first time. This machine is 
designed for the maximum recovery of 
juice from such products as tomato 
pomace, pineapple, and similar products. 
The machine employs a_counter-flow 
principle of pressing whereby the prod- 
uct is pressure-fed into the bottom of the 
unit and is carried by a screw in an up- 
ward direction into increasingly re- 
stricted areas. This principle permits ex- 
tracted juices to flow downward past the 
wetter product being introduced into the 
machine. Separation of juices from the 
solids is therefore more efficient because 
extracted juices do not re-wet pressed 
pomace. Also on display will be the new 
FMC Grader and FMC Snipper for green 
and wax beans. Both machines are 
specially designed for heavy-duty, high 
capacity operation. Cost reducing me- 
chanical features of the Grader include 
a unique reel drive and support mecha- 
nism that eliminates backlash and shock 
to sizing pockets. The pockets are also 
specially designed for maximum strength. 
Also to be displayed is the FMC 3-A Uni- 
versal Corn Cutter, incorporating the 
unique feature of “automatic size detec- 
tion” that insures maximum product re- 
covery from each ear of corn regardless 
of size variation. The FMC Sure-Way 
Package Caser, designed to position, as- 
semble and load rigid and semi-rigid 
packages into shipping cases, continu- 
ously and automatically, will also be dis- 
played. Other items of equipment being 
exhibited include the new FMC Sanitary 


Blancher, being introduced publicly for 
the first time; the 20-pocket M&S Filler 
for high speed, accurate filling of 
viscous products into large containers; a 
24-valve Juice Filler, incorporating the 
newly-designed closed vent valves; and 
the remodeled FMC Knife Honer. 


IN ATTENDANCE—Benjamin C. Car- 
ter, Executive Vice-President in charge 
of Machinery Divisions; C. K. Wilson, 
Vice-President and Manager, Canning 
Machinery Divisions; Paul C. Wilbur, 
Vice-President and Director of Engineer- 
ing, Research and Development for 
CMD; S. A. Mencacci, Managing Direc- 
tor, International Machinery Corpora- 
tion, an FMC European affiliate; Harold 
L. Link and T. N. Martin, operation and 
sales managers respectively, of CMD’s 
Eastern Operation at Hoopeston, Illinois; 
Frank J. Fay, Sales Manager, CMD’s 
Western Operation at San Jose, Cali- 
fornia. 


EXHIBITING—Its monthly journal and 
other literature. 


IN ATTENDANCE—Mel Carlson and 
other representatives to explain advertis- 
ing, circulation, and editorial coverage of 
the publication. 


GALLATIN VALLEY SEED CO............... 228 


Reception Booth. 


IN ATTENDANCE—Representatives to 
greet friends in the industry and to give 
service on any seed problems they may 
have. 


EXHIBITING—Wire-bound Pallet Boxes 
for bulk handling of fruits and vege- 


F.M.C. Sure-Way Package Caser 


tables from field harvest to canning 
operation. 


GRIFFITH LABORATORIES 213 


EXHIBITING — Seasonings and recipes 
with sales and laboratory personnel in 
attendance for consultaticn. 


EXHIBITIN G—Line of Keitles for the 
canning industry. 


FRANK HAMACHEK MACHINE CO....... 22 


EXHIBITING—Large separating aprons 
for viners. Display shows different fabri- 
cating materials now being used by 
Iiamachek in manufacturing aprons and 
also various methods of closure (zipper, 
Clipper lacing, and piano hinge) which 
reduce the number of men and time re- 
quired for installation and removal. Ny- 
lon Viner Sieves, as well as the better 
known Rubber Sieves and Wire Sieves 
will also be shown. A Diamond Precision 
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This jelly and preserve filling machine with speeds up to 200 
containers per minute will be shown by the Filler Machine Com- 
pany. The machine is sanitary consiructed for easy cleaning 
and designed for quick change overs. 
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THE CANNING TRADE 


In most of today’s plants, the type of 
hydrometer called a Salometer can gener- 
ally be used to measure the strength of salt 
brines most accurately. This device (similar 
in principle to the hydrometer which checks 
the condition of your car’s battery) is con- 
venient to use—and its scale permits fast 
calculations for a variety of plant needs. 
The Salometer scale reads from 0° in pure 
water to 100° in saturated brine, with each 
degree representing a percentage of fully 
saturated brine. 

Using the Salometer with maximum ac- 
curacy, however, isn’t just a matter of 
reading the scale. A number of simple 
precautions must also 
be taken to make sure 
the Salometer records 
correct brine strength. 
Here they are: 


1. Check the tem- 
perature of the brine. 
Since most Salometers 
are calibrated for 
reading at 60° F., brine temperature should 
be kept at this level during testing. When 
other brine temperatures are encountered, 
it is necessary to use the following table of 
simple correction factors. These will help 
provide a completely accurate measure- 
ment of brine strength. 


APPROXIMATE CORRECTION IN 
SALOMETER DEGREES 


Observed Salometer Subtract ir degree Add per degree 
iow 60° F. 


reading bel 0° F above 60° F. 

Oto 10 0.049 0.060 
llto 20 0.064 0.082 
2lto 30 0.077 0.094 
3lto 40 0.087 0.103 
4lto 50 0.095 0.112 
5lto 60 0.102 0.118 
6lto 70 0.107 0.123 
71to 80 0.112 0.128 
8lto 90 0.116 0.131 
91 to 100 0.120 0.134 


For measuring cold brines, such as those 
used in meat-packing plants, special 38° F. 
Salometers may be used. Special tempera- 
ture-correction factors are available when 
using this type of Salometer to test brines 
above or below 38° F. 


Jsing Salt 


y INTERNATIONAL SALT COMPANY, IN: 


2. Brine should be tested only in a 
straight-walled cylinder made of clear glass 

—set onalevelsurface. 
Any moisture that 
collects on the outside 
of the cylinder should 
be wiped off before 


testing procedures 
| start. 


3. Salometer stem must be thoroughly 
dry, clean, and free from grease or caked 
salt crystals. Also, the Salometer should 
not touch the sides of the cylinder when 
readings are taken. It should be read with 
the stem in a vertical position. 


4. Check new Salometers by placing 
them first in clear water; reading should 
be 0° S. Then empty the cylinder, rinse 
with a saturated salt solution, and refill 
with fully saturated brine; reading should 


fl 


READING SHOULD 


BE TAKEN AT — 
EYE LEVEL 
SALOMETER 
CYLINDER 


Illustration showing the proper eye 
level for reading a free-floating Sa- 
lometer in a straight-walled glass 
cylinder. 


be 100° S. Both water and brine should 
be at 60° F. 
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C.—America’s largest producer of salt 


How fo Find the Strength of 
Salt Brines —Accurately 


5. Correct reading technique. Brine 
tends to rise along the sides of a glass 


cylinder, forming a concave surface known 
as a meniscus. For correct reading, the 
eye should be brought to a point level with 
the bottom of this meniscus. Errors of two 
or three degrees are possible if reading is 
taken at the point where the brine has risen 
along the sides of the cylinder. 


Special Salometers. In the canning in- 


dustry, where brine is used for quality 
grading, a different type of Salometer is 


often used. It’s graduated on a scale where 
100° S. represents brine containing 25% 
salt, instead of the normal 26.395%. Spe- 


cial hydrometers may also be used in the 


tanning or chemical industries. But the 

same procedures outlined here must al- 

ways be followed when brine is to be 

tested—no matter what type of hydrometer 
a plant uses. 

TECHNICAL SERVICE WITH YOUR SALT 

Through skilled and experi- 

enced *‘Salt Specialists,” 

WIS International can help you 

get greater efficiency and 

economy from the salt or 

brine you use. International 

produces both Sterling Evaporated and Sterling 

Rock Salt in all types and sizes. And we also 

make automatic dissolvers in metal or plastic 

for both kinds of salt. So we can recommend 

the type and size of salt most perfectly suited 
to your needs. 

If you’d like help on any problem concern- 
ing salt or brine—or further information on 
testing brine strength—contact your nearest 
International sales office. 


International Salt Co., Scranton, Pa. 
Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, 


Ohio; Cleveland, Ohio; Philadelphia, Pa.; Pitts- 
burgh, Pa.; Richmond, Va. 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT-CO., INC. 
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A GUIDE TO EXHIBITS—Continued 


Bulk Salt Dispenser will be operating in 
the booth. This machine is used in the 
processing line to accurately dispense 
measured amounts of salt in each can, 
prior to filling. Packers who realize the 
need for modernizing and bringing their 
viner stations up-to-date, will want to 
stop in to discuss their company’s prob- 
lems and see blue prints and photographs 
of Hamachek designed installations. 


IN ATTENDANCE—Frank Hamachek 
III, Richard L. Hamachek, E. W. Clas- 
son, W. F. Irving, Harry H. Howeth, 
Edward S. McGinniss, Nate Hughes, 
Bert W. Nevins, Ralph E. Richards. 


HAZEL-ATLAS GLASS CO. ..............004 232 


EXHIBITING—A complete line of pack- 
ers’ bottles and jars in all sizes. 


Reception Booth set up in parlor style 
for the comfort of the company’s cus- 
tomers and friends. Coat racks will be 
convenient to those who wish to visit the 
booths and come back to rest and con- 
verse from time to time in comfortable 
lounge chairs. 


IN ATTENDANCE—A. E. Heekin, Jr., 
C. L. Heekin, C. A. Rolfes, and others. 


HORIX MANUFACTURING CO............... 39 


EXHIBITING — A 20-valve Gravity- 
Vacuum Filler designed for random han- 
dling of containers varying in height 
as much as {6 of an inch. The machine 
will be kept in continual operation dem- 
onstrating the practicality of filling dif- 
ferent height gallon jugs at high speed. 


IN ATTENDANCE —Mrs. Frank B. 
Fairbanks, President; W. H. Bulcao, 
Chief Engineer; J. Scanlon, Sales; R. B. 
Reno, Chief Service Department; Ren- 
wick McWilliam, Sales. 


HUNTLEY MANUFACTURING CO........... a 


EXHIBITING—The latest 1957 design 
units. Many improvements have been in- 
corporated into the “Monitor” line of 
quality-built machinery. Valuable data 
can be obtained on standard and larger 
capacities in Pea Cleaners, Blanchers, 
Bucket Conveyors, Cherry and Tomato 
Line Equipment as well as other “Moni- 
tor” machinery and equipment. Canners 
are invited to visit and discuss their re- 
quirements. 


IN ATTENDANCE — Firm President 
Robert J. Buchholtz and regiona! repre- 
sentatives Howard J. Griffin, W. B. Sut- 
ton, Oscar W. Olsen. 


HURON MILLING CO. 246 


EXHIBITING—A demonstration of ef- 
fectiveness of Huron MSG in intensify- 
ing and enhancing flavor of certain can- 
ned foods, thus greatly increasing cus- 
tomer appeal. 


EXHIBIT HOURS 
Sat. Ped. 16 10 A.M. to 6 P.M. 
12 M to 6 P.M. 
Mon., Feb. 18......... 10 A.M. to 6 P.M. 
Tues., Feb. 19........ 10 A.M. to 6 P.M. 
Attendance Awards—5 :30 P.M. 
each day. 


INTERNATIONAL SALT CO. ................ 106 


EXHIBITING — Sterling Salt Products 
used in canning, including Sterling 
Evaporated Granulated, Sterling Puri- 
fied, and Sterling Salt Tablets. Also 
featured will be the Lixate Process, 
which produces from economical rock salt 


Huntley ‘‘Monitor’? Tomato Washer 


THE CANNING TRADE 


See the Burgee Can Opener at the 
Langsenkamp Booth 


the clear, pure, fully saturated brine so 
necessary to food processing. 


IN ATTENDANCE—Representatives of 
sales and engineering will be on hand to 
greet friends and discuss problems. 


KIECKHEFER CONTAINER CO. ............ 216 


EXHIBITING — Quad-Lok Corrugated 
Shipping Cases, featuring Pull-Tab for 
easy opening and Lok-Bak-Flap for low- 
cost hand-packing. 


LADISH CO., TRI-CLOVER DIV. ............ 30 


EXHIBITING—Complete line of sani- 
tary fittings and valves, filters and cen- 
trifugal sanitary pumps and specialties 
for the food industry. Both the standard 
sanitary fitting line for take-down clean- 
ing as well as Tri-Clamp fittings for per- 
manent line use, will be shown. 


F. H. LANGSENKAMP CO. 100 


EXHIBITING — New, versatile machin- 
ery such as the “101” Automatic Can 
Opener, and a new Automatic Vat 
Dumper. Also will be shown the Indiana 
Paddle Finisher with hopper inlet, Indi- 
ana Brush Finisher, Indiana Junior 
Pulper, Model 160 Hot Break Unit with 
Top - Mounted Crusher, Juice Strainer, 
Kook-More-Koils, Burgee Automatic Can 
Crusher, Hand-Operated Can Opener, 
New Aluminum Dock plate. 


IN ATTENDANCE — Frank Langsen- 
kamp and other officers and representa- 
tives will be happy to demonstrate the 
above units and explain their many 
operating features. 


LEE METAL PRODUCTS CO. ..............06++ 28 


EXHIBITING—Three pieces of equip- 
ment from this extensive line, which 
should be of great interest to all canners 
and processors. Included will be a com- 
plete Vacuum Pan installation including 
vacuum pump and piping; a complete 200 
gallon Pressure Cooking Unit, which is 
doing such a wonderful job for poultry 
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A GUIDE TO EXHIBITS—Continued 


and meat processors; the latest type 
double motion Agitator Kettle featuring 
the exclusive center line scraper type 
agitator and “492” top rim construction, 
plus other exclusive Lee features. 


IN ATTENDANCE —J. Munson Lee, 
President and Treasurer; George H. Tay, 
Sr., Vice-President and General Man- 
ager; Thomas J. Lee, Secretary; A. L. 
Hellewell, George H. Tay, Jr., Lon E. 
Keely from the Engineering Department. 


EXHIBITING—A complete line of power 
Transmission Equipment. 


MAGNUSON ENGINEERS, INC. .............. 24 


EXHIBITING — Hytab Count Filler 
(originally the Hytab Cherry Feeder). 
Its present construction makes possible 
counting and filling of anything in size 
from peas to items %” in diameter at 
variable speeds up to 800 units per min- 
ute. Also Flocron, Stemout, Agtron, and 
Hydrout. 


MALAYAN TIN 245 


EXHIBITING—A display on “The mak- 
ings of tin cans” and highlighting Straits 
Tin, Tinplate, Solder, and Cans. The fact 
that there are ample stocks of Straits tin 
for the manufacture of tinplate, and that 
it is immediately available, will also be 
stressed. 


IN ATTENDANCE—Lynn W. Meekins, 
Director; Miss Jean I. Skinner, Public 
Relations Secretary; R. D. Coursen, 
Deputy Director. 


Morton ‘“‘Flocron” Liquid 
Dispensing Unit 


THE CANNING TRADE 
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METRO GLASS CO., INC. ........csccceeeeeeees 201 


EXHIBITING — An extensive line of 
glass containers for the food processing 
industry. 


MICHAEL-LEONARD CO. 240 


Representatives will be on hand to dis- 
cuss Sweet Corn varieties. 


MOJONNIER BROS. CO. 51 
EXHIBITING — Evaporator and heat 
Exchanger. 


MCRRISON BROS. SEED CO. ................ 233 
Ii>spitality Booth. 


IN ATTENDANCE—E. H. Hughes, 
President; Robert A. Ritter, H. A. Resen- 
hoeft, Robert Resenhoeft, Fred Voreck, 
who will be happy to discuss seed pea 
problems, 


MORTON SALT CO. .........ccccceseeeeeeeee 217A 


EXHIBITING — Standard and _ special 
grades of Salt and Salt Tablets. 


IN ATTENDANCE—J. D. McGillivray, 
R. A. Simpson, J. M. Page, J. E. Shaugh- 
nessy, E. F. Shields, 


NATIONAL CAN CORP. ..........:ccccceeees 224 


Reception Booth with full coterie of rep- 
resentatives in attendance to discuss your 
can requirements, East, Central West, 
and West Coast. 


NATIONAL CONTAINER CORP. .......... 249 


EXHIBITING — Corrugated and Solid 
Fibre Shipping Containers of special 
construction for the canning industry. 


NEW JERSEY MACHINE CORP. .............. 19 


EXHIBITING — New Glass Container 
Labeling Machine for high speed runs as 
well as flexibility on short runs. 


NORTHRUP, KING & CO. 239 


Reception Booth with representatives in 
attendance to discuss your seed require- 
ments. 


IN ATTENDANCE—L. W. (Larry) 
Corbet, Iver L. Jorgenson, P. R. (Pete) 
Walker, M. C. Hillery, C. G. Massie, G. O- 
(Gordon) Newton, H. E. Dougherty, 
Chet Finstad. 


OAKITE PRODUCTS, INC. 114 


EXHIBITING — The new Oakite Sani- 
septor, the portable line-pressure injector 


Oakite ‘*Saniseptor’ 


which adapts the plant’s hot water lines 
to plant-wide spray cleaning. The unit 
is simply filled with powdered detergent, 
hooked up to the hot water faucet and 
turned on. The stream of water passing 
under pressure through the Saniseptor 
siphons up the detergent and becomes 
powerful cleaning solution. Sprayed 
through the nozzle, the solution reaches 
into every crevice and corner, even into 
places inaccessible to hand cleaning. 


IN ATTENDANCE—Ken C. Tucker, F. 
J. MeNally, E. Billington, O. W. Nealy, 
J. L. Dayton, H. Williams, T. Rank, T. D. 
Ellsworth, J. A. Price. 


OLD DOMINION BOX CO. ...............20048 122 


EXHIBITING—New Dacamatic Carton- 
ing Machine, an advanced engineering, 
extremely economical machine.with built- 
in versatility and capable of handling all 
can line speeds. The machine incorpo- 
rates the use of an economical open-end 
patented carton recognized and accepted 
by canner-customers everywhere for its 
ease of cooling and handling, and for 
bringing the packer’s point-of-sale mes- 
sage to the consumer in the most attrac- 
tive manner. 


IN ATTENDANCE—Ellis Allen, J. T. 
Restin, Robert Zobel. 


GEORGE J. OLNEY, INC. ............ccccccceees 35 


EXHIBITING—A new Foam Cleaner 
adapted to peas, lima beans and whole 
kernel corn. This machine is a new adap- 
tation of the foam cleaning principle 
which may be used with fresh water and 
air bubbles, or with the standard foam 
agents. The machine is designed for large 
capacity, simplicity of operation and ease 
in cleaning, and does such a remarkable 
job of cleaning whole kernel corn that 
the one operation is all that is required 
to produce a perfectly clean pack. Less 
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A GUIDE TO EXHIBITS—Continued 


hand sorting is required and consequently 
less washing increases the yield per ton. 


IN ATTENDANCE — George J. Olney, 
Sr. and Jr., John B. Olney. 


OWENS-ILLINOIS GLASS CO. .............. 204 


EXHIBITING—“‘Plusses in Manufactur- 
ing,’ a new 15-minute motion picture in 
color produced by the company will re- 
ceive its premiere showing at the booth 
during the exhibit. The film, which will 
be shown continuously during the exhibit, 
is an up-to-the-minute report showing 
outstanding O-I developments in glass 
container manufacturing. It demon- 
strates how science teams with manufac- 
turing to develop plus features and plus 
quality in Duraglas jars and bottles. Cen- 
ter of the O-I display will be a giant 
illuminated blackboard which will pre- 
sent four major problems in food pack- 
aging. Smaller boards will offer the O-I 
solutions to these questions. Another 
part of the booth will display filled and 
unfilled jars and bottles, together with 
closures, all designed particularly for the 
packaging of food products. 

IN ATTENDANCE—Will be personnel 
from the Toledo and San Francisco gen- 
eral sales headquarters and branches; 


Packaging Research; Merchandising and 
Public Relations. 


EXHIBITING—High Speed Rotary Pis- 
ton Filler. 


PRODUCTIVE EQUIPMENT CORP. ........ 17 


EXHIBITING—A working model of this 
18” x 60” “Kelley” Dewatering Screen. 
Also a small “Selectro” Screen and a new 
Vibrating Inspection Table. 


237 


EXHIBITING—Samples of seed peas for 
canners and freezers. 


Robin’s Electronic Mushroom Trimmer 


RIETZ MANUFACTURING CO............... 59 


EXHIBITING—A new series of Rietz 
Angle Disintegrators used for producing 
pulps and purees and juices for the food 
industry. The new Angle series of Dis- 
integrators have been recently restyled to 
provide more versatility and lower prices. 
Also shown will be the new Reitz Ex- 
tructor, which is finding a number of 
applications in the food industry in the 
direction of such uses as producing low 
density pellets and in an oddly diverse 
application of reducing whole frozen 
meat blocks, frozen eggs, etc. to a size 
suitable for further processing. 


IN ATTENDANCE —P. H. Mulcahy, 
Vice-President and General Manager; 
Carl B. Schreffler, Western Manager; A. 
B. Dunwody, Chicago District Engineer; 
Marshall Hobson, R. B. Dunwody, East- 
ern District Engineers; J. R. aeetdenger, 
Mechanical Engineer. 


ROBBINS & MYERS, INC. ................006 116 


EXHIBITING—The line of Moyno “pro- 
gressing cavity” Pumps. Available in 
capacities to 500 gallons per minute and 
pressures to 1000 psi, the Moyno is suit- 
able for handling food products from 
thin liquids to heavy pastes or contain- 
ing relatively large particles. 


A. K, ROBINS & CO., INC. 21 


EXHIBITING — The new Robins Elec- 
tronic Mushroom Trimmer as an example 
of the forward thinking of Robins’ engi- 
neering staff. The application of elec- 
tronic control not only permits greater 
speed and vastly reduced labor costs in 
processing, it controls the trimming oper- 
ation in such a manner that waste is 
reduced to an absolute minimum. At the 
same time a more uniform, better looking 
product results. The electronic control 
mechanism is so sensitive that it is vir- 
tually impossible for the human eye to 
detect it in operation. Yet it is simple 
and foolproof, operating wear is negligi- 
ble, failure is extremely rare. In case of 
failure, replacement of the electronic 
element is a matter of minutes. Use of 
electronic controls is high in Robins’ 
thinking on development of new process- 
ing machinery and on modernization of 
existing designs. Also included will be the 
Electronic Mushroom Trimmer, the new 
Even-Flo Regulator (designed for use 
with the Urschel O V Slicer), the Robins 
Thermotic Blancher, Rod Washer, and 
Roto Peeler. 


IN ATTENDANCE—Robert A. Sindall, 
Jr., Louis E. Kibler, E. Stephen Lewis, 
Arnold Brodsky, LeRoy E. Kibler, Kurt 
Gunzenhauser. 


ROGERS BROS. SEED CO. .................0066 222 


A meeting place where the company’s 
many friends and customers may discuss 
their various seed problems. Also avail- 
able will be representatives of the Food 
Products Division. 


IN ATTENDANCE—R. K. Rose, J. M. 
Bingham, T. T. Hopkins, Hugh Dorr, J. 
R. Thompson, W. C. Parker, D. K. Rose. 


RUST-OLEUM CORP. 110 


EXHIBITING — The rust preventative 
qualities of “Rust Oleum.” 


SCIENTIFIC DISPENSING CO. .................. 6 


EXHIBITING—Varied types and models 
of Salt Dispensing Equipment such as 
the Bulk Salter, Flocron Liquid Dis- 


Robbins and Myers ‘‘Moyno”’ Pump 
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Baldwin-Lima-Hamilton high speed bodymaker 
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THE HAND THAT ROCKS THE CRADLE 
RUNS YOUR BUSINESS... 


THE HEE 


ODAY, most brand name product packaging is 
designed for the American woman. She buys it 
. . she uses it . . . and she switches from one to 
another. The woman's world is the retail world . . . 
she does almost all the buying. Heekin Cans .. . 
lithographed or plain . . . must sell thmeselves right 
off the shelf, right out of the display case. If you 
seek that type of package design and a closer busi- 
ness relationship with your supplier it's time to talk 
with man from Heekin. 


Product Planned 
CANS 


KIN CAN co. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRI‘GDALE, ARXANSAS 
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A GUIDE TO EXHIBITS—Continued 


penser, Tablet Depositors, etc. Also 
shown will be the latest model Brinemak- 
ing equipment. 


IN ATTENDANCE — W. W. Morrison, 
T. E. Driskell, Don Heath, Merrell 
Jaesch, Frank Hutchinson, James Reyn- 
olds, A. J. Wood, D. B. Hyland. 


SCIENTIFIC OIL COMPOUNDING CO...101 


EXHIBITING — Cunilate Wood Seal 
which offers sanitary protection for lug 
boxes, hampers, baskets, and other 
wooden harvest containers. The product 
protects wood against decay, inhibits 
mold growth, appreciably lowers mold 
spore count, resists water penetration, 
and increases holding power of bails and 
staples. 


SSOTT VENER CO. 3 


EXHIBITING —A Screen Viner Green 
Pea and Lima Bean Combine; a new Hy- 
draulic Elevator, which combines all of 
the outstanding features of earlier 
models; and other equipment to best solve 
elevating, conveying and_ separating 
problems. 


IN ATTENDANCE — Frank Copeland, 
R. P. Knell, George Knorr, M. S. Car- 
michael, Sherman Carmichael, Bob Stark, 
“Cap” Hilton, and Charles Copeland. 


SELLERS INJECTOR CORP. ............ 


EXHIBITING—A Hydraulic Jet Cleaner 
for heavy duty cleaning by a hot liquid 
jet which makes possible higher stand- 
ards of plant sanitation than previously 
known. Operated by ordinary plant steam 
and cold water lines, this unit propels a 
solid jet of extremely high pressured hot 
water and detergent. Also the Sellers 


Shuttleworth Unscrambler 


34 


Rotor Jet which is a new tank cleaner 
with a 3-dimensional rotation of a high 
pressure hydraulic jet, delivering two 
powerful liquid streams, hot or cold, with 
or without detergents, over the entire 
inside surface of any shape tank. On dis- 
play also will be the Haines Steam Trap, 
as manufactured by the William S. 
Haines Company, a wholly owned divi- 
sion of Sellers, a bourdon actuated tube 
type of trap, extremely simple and 
trouble free. 


IN ATTENDANCE — Victor F. Shero- 
nas, Mrs. Victor F. Sheronas, Phil Ray- 
mond, Robert B. Hankins, Sterling J. 
Groudel. 


SHUTTLEWORTH MACHINERY CO.....120 


EXHIBITING — The new Shuttleworth 
Unloader and also the Unscrambler. 
These two machines have mechanized 
operations that occur between the cooker 
and the labeler, or in the case of bright 
cans, before the cans reach the labeler. 
The machines will be hooked up in tan- 
dem to show how they work together in 
eliminating hundreds of man hours of 


EXHIBIT HOURS 
Pep. 16 10 A.M. to 6 P.M. 
12 M to 6 P.M. 
Mon., Feb. 18......... 10 A.M. to 6 P.M. 
Tues., Feb. 19........ 10 A.M. to 6 P.M. 
Attendance Awards—5:30 P.M. 
each day. 


work. There will be demonstrations of 
can unloading to show exactly how fast 
and how gently cans can be handled. 
The cans will then proceed to the Un- 
scrambler where they will be tilted up- 
right and aligned in single file auto- 
matically. 


IN ATTENDANCE — Firm President 
Charles Shuttleworth; Art Foster, Sales 
Manager; Rolland Pearson, Manager of 
Food and Farms; Chester Ping, Office 
Manager. 


SIMPLICITY ENGINEERING CO. ............ 23 


EXHIBITING—A line of Vibrating and 
Dewatering Screens for separating, siz- 
ing, or dewatering food products. 

IN ATTENDANCE—Representatives to 
demonstrate the equipment. 


SINCLAIR-SCOTT CO. 8 


EXHIBITING—The Junior and Stand- 
ard Rod Washer, the Junior Huller, and 


THE CANNING TRADE 


Solbern Tumble Filler 


Hydro-Conveyor Pumps of stainless steel 
construction. 


IN ATTENDANCE —B. N. Levene, 
Leonard Cantor, and others. 


SOLBERN MANUFACTURING CORP.....107 


EXHIBITING—‘Tumble Filler” with its 
new principle of operation. This machine 
will be demonstrated with actual food 
products such as potatoes, beets, cherries, 
pickles, onions, olives, and prunes. Sched- 
ules will be available at the booth so that 
interested persons can be on hand when 
their product is running. 


IN ATTENDANCE—Bernard C. Eisen- 
berg, President; and other technical rep- 
resentatives. 


STANDARD-KNAPP. 33 


EXHIBITING—Top and Bottom Gluers 
with Model 606 Compression Unit. Cases 
are timed into the gluer at production 
rates and conveyed in perfect alignment 
and with adequate support. Adhesive is 
applied either in a continuous strip or 
with a skip gap mechanism. Quick, posi- 
tive and accurate manual adjustment, 
within machine range, is possible with 
the gluers and sealers. Improved fea- 
tures are easily removable lower glue 
pots, one point adjustment of lower 
scraper plates, improved glue roll pres- 
sure plate adjustment, and safety switch 
on timer pusher to prevent cases from 
riding up over case carrier bars. 


WM. J. STANGE CO. 207 


EXHIBITING—Line of seasonings Such 
as Cream of Spice, Soluble Seasonings, 
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50-A Microground Spices, N.D.G.A. Anti- 
oxidant, Certified Food Color. 


IN ATTENDANCE—Stange food tech- 
nologists and sales personnel to acquaint 
canners with the latest methods of spic- 
ing and flavoring all types of canned 
products. Stange offers a complete line 
of ground, microground, soluble and 
liquid seasonsings and through their 
technical and product development de- 
partments, are able to assist processors 
in the development of new products and 
the improvement of old. 


TAYLOR INSTRUMENT COG. 2 


EXHIBITING — A Universal Retort 
Control System for any product in tin 
or glass. In addition there will be a 
graphic panel illustrating a complete 
instrumentation layout as recommended 
for canning plant product lines. A new 
instrument, the 200TD Differential Pres- 
sure Transmitter, will be featured. This 
small, inexpensive transmitter is used in 
the measurement of flow, liquid level, 
pressure or density of fluids. Because of 
low original cost and economical mainte- 
nance, the practicability of flow meas- 
urement is now extended to many jobs 
previously considered marginal and un- 
economical, such as the metering of 
steam, water or air to a given depart- 
ment for cost accounting purposes. 


IN ATTENDANCE—F. S. Ward, L. L. 
Forward, G. E. Heller, G. F. Barnum, 
A. J. Lintz, J. E. Barber, Basil Cook. 


THATCHER GLASS MFG. CO. .............. 221 


EXHIBITING—Glass Containers with a 
full corps of representatives in attend- 
ance to discuss your needs. 


44 


EXHIBITING — Units especially equip- 
ped to solve some of the canning indus- 
try’s most challenging handling problems. 


Urschel Model “O V” Transverse Slicer 
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D ynamic Separa tion 
for fruit and vegetable 


Juice processing 


CONE (SCREEN support) 


DISCHARGE 


WELIX DRIVE SHAFT 246 


prive SHAFT 2400 


the Mercone 
Screening Centrifuge 


Dynamic? Yes, both in operation and performance the 
Mercone Screening Centrifuge is designed to provide continuously, high 
rate separation of pulp into dry solids and liquid filtrate. 

Basically, operation consists of subjecting a high rate, positive ‘feed 
to centrifugal force along an increasing diameter screen. Liquid is spun 
through the screen by a force of 1800 centrifugal gravities, solids are 
moved spirally down the screen by a helix conveyor. With the increase 
of screen diameter higher G.’s are encountered and solids form a dense 
bed through which the liquid passes. This filtering action results in 
greater filtrate clarity than screen openings would normally indicate. 

The feasibility of this new separation principle has been proven con- 
clusively in small scale test runs. Applied to the dejuicing and/or de- 
watering of pineapple juice (milk and beverage), apple, tomato and 
carrot pulps and the dewatering vegetable matter, Mercone centrifugal 
screening has consistently produced results ranging from good to ex- 
cellent both in desired clarity and capacity. 

Perhaps you require higher capacities or better performance in your 
present operation or more specifically there may be a “‘problem separa- 
tion”’ in your flowsheet. If so, high speed Mercone centrifugal screening 
may produce answers of a particularly advantageous nature to you. 
For more complete information just drop a line outlining your particu- 
lar application, to Dorr-Oliver Incorporated, Stamford, Connecticut. 


Mercone is a trade mark of Dorr-Oliver Incorporated 
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Included in the display of the latest labor 
and timesaving accessories, will be a 54” 
stroke Side Shifter Towloader for pre- 
cise load handling and lateral position- 
ing without pallets, and a carton clamp 
attachment which allows swift, efficient 
unit load handling of cartons, cases, 
packages, crates, and similar items, 
again without need of pallets or skids. 


TYGART VALLEY GLASS CO. .............. 209 


EXHIBITING —Glass Jars and other 
items for the canning and preserving in- 
dustries. 


EXHIBITING— Complete line of Corn 
Processing Equipment, including the 
TUC Cutter for delivering distinctly 
higher recoveries and finer quality of 
cut; the TUC Husker; the TUC 
Creamaker for packing Cremogenized 
Corn; and the TUC Flotation Washer, 
which will be _ positioned to show 
the simplicity of cleaning. Other ma- 
chines will include the TUC Sanitary 
Mixer, the “Shorty” Macerator, Rod 
Silker, Double Trimmer, Can Shaker, 
Silker, and the entire accessory line. Fea- 
tured again is the 22nd National Corn 
Cutting Bee, Chicago’s largest ever. This 
major promotional event on behalf of 
corn provides most of the important 
answers to packers and buyers of corn. 
This year’s will have the most No. 10 
packs of any Cutting Bee. Producers of 
more than 75 percent of the 1956 canned 
corn pack have submitted the samples, 
and every pack is identified, with all 
labels showing. Mrs. “Toots” Cover 
directs. 


IN ATTENDANCE — Ralph Cover, 
“Toots” Cover, Paul Cover, and others. 


U. S. BOTTLERS MACHINERY CO........... 29 


EXHIBITING—The latest liquid filling 
equipment. The fully automatic Model 
NA-22 Rotary Vacuum Filler will high- 
light the show. 


IN ATTENDANCE —Ivan H. Risser, 
President; C. R. Otters, Sales Manager; 
Robert H. Brett; Dwight Landreth, San 
Francisco; A. G. Hornney, New York; 
Thomas L. Hoshall, Atlanta; Gilbert H. 
Turner, Kansas City. 


U. S. ELECTRICAL 112 


EXHIBITING—Uniclosed Motors, stand- 
ard horizontal motors for industrial 
duty, % to 250 H.P.; totally enclosed 
Motors, motors enclosed for protection 
against environmental hazards, % to 150 
H.P.; Synerogear Motors, internally 
geared motors for slow speed, 4% to 30 
H.P.; Varidrive Motors, variable speed 
motors consisting of constant speed 
motor, variable speed transmissions, and 
gearing where slow speeds are required, 
% to 60 H.P.; Varitrol Control, auto- 
matic control for Varidrive Motors; and 
the Varidyne System, coordinated sys- 
tem of multiple motors or single motor 
applications operating on AC current 
with variable speeds up to 5:1 ratio. 


EXHIBITING—Tin Mill Products, Metal 
Conveyor Belting, Stainless Steel Sheets, 
Pipe and Tubing. zi 


Simplicity Vibrating Screen 


URSCHEL LABORATORIES, INC. ............ 31 


EXHIBITING—The new series of Dicers 
Models F, G, H, and GK. These machines 
all look alike and operate on the same 
principle, but they are all built to cut 
specific sizes or shapes. The Model F. 
Dicer for making °s” cubes or %” 
French fry cuts was first demonstrated 
in Atlantic City three years ago. The 
Model H. Dicer for making %” cubes was 
first demonstrated in Atlantic City last 
year. Two of the models have never been 
demonstrated at any convention. These 
will be the Model G Dicer for making 
1%” French fry cuts or %” cubes and the 
Model GK Dicer for making crinkle cut 
French fry strips or various shaped 
crinkle cut pieces for use in canned or 
frozen products. This series of four dic- 
ing machines is designed for use on vari- 
ous vegetables and fruits. They are not 
adaptable to the cutting of meats. The 
Urschel Model W French Style Bean 
Slicer was first demonstrated in Atlantic 
City last year. This machine will be 
shown but not demonstrated at this 
year’s show. The new Urschel Model OV 
Transverse Slicer, which replaces the 
Urschel Model O Transverse Slicer, was 
first demonstrated at the Pickle Fair in 


Urschel Model F, G, H & GK Dicers all look alike but are all 
built to cut specific sizes and shapes. See these machines at 


Booth 31. 


36 


ventional pallets. 
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Included in Towmotor Corporation’s Exhibit will be this 54” 
stroke Side Shifter Towloader lift truck attachment. The attach- 
ment, which is actuated hydraulically, makes possible precise 
unit load handling and lateral positioning without need for con- 


January 28, 1957 


: 


« 


Chicago in October 1956. This machine 
will be demonstrated with various prod- 
ucts at this show. This machine is used 
for the slicing of such products as 
pickles, celery, rhubarb, squash, okra, 
and various other elongated products. 


IN ATTENDANCE — Company Presi- 
dent Joe Urschel, and others to discuss 
the advantages of these and other models. 


LANSING B. WARNER, INC. .............. 241 


A Hospitality Booth where visitors can 
stop in to rest and secure information 
regarding fire insurance coverages, fire 
protection, and rate engineering. 


IN ATTENDANCE—John Eliot War- 
ner, M. R. Feeney, N. H. Tobey, M. R. 
Eddy, J. A. Witt, F. D. Powell, G. F. 
Binder, E. Werner, A. E. Taylor, M. W. 
Dickelman, S. T. Whitford, K. E. Hiller, 
A. W. Peterson, N. C. Barnard, R. J. 
Papp, J. T. Utter, H. J. Palecki, R. W. 
Johnson, R. R. Ludwig, H. M. Wollum. 


EXHIBIT HOURS 
Sat., Feb. 16.......... 10 A.M. to 6 P.M. 
FOR 12 M to 6 P.M. 
Mon., Feb. 18........ 10 A.M. to 6 P.M. 
Tues., Feb. 19........ 10 A.M. to 6 P.M. 
Attendance Awards—5:30 P.M. 
each day. 


WASHBURN-WILSON SEED CO........... 231 


Reception Booth with a full corps of rep- 
resentatives in attendance to discuss 
your pea and bean seed needs. 


WAUKESHA FOUNDRY CO. ..............06. 10 


EXHIBITING—Sanitary Pumps featur- 
ing new modifications for greater effici- 
ency and longer life. “Waukesha Metal” 
and stainless steel castings as used by 
various manufacturers of equipment for 
the canning industry. 


WESTINGHOUSE ELECTRIC CORP. ...... 123 


F XHIBITING—A line of equipment and 
supplies for industry. 


EXHIBITING—4,000 packages of food 
products sealed with Vapor-Vacuum 
Closures, divided by industry and attrac- 
tively displayed. The new Twist-Off Cap 
will be featured for the first time in cat- 
sup, preserves, pickles, and other prod- 
ucts. The Side-Seal Pry-Off Cap will 
have its place in the limelight on tum- 
blers of preserves, and for jars of baby 
food, vegetables, meats, etc. 
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IN ATTENDANCE—R. P. White, Vice- 
President, Charge of Sales, and other 
members of the sales staff. 


F. H. WOODRUFF G SONS, INC. .......... 220 


EXHIBITING—Three new varieties of 
canners’ seed; a brand new mid-season 
variety of peas for packers of fancy qual- 
ity having all the desired characteristics; 
a new all white-seeded green bean, the 
Tendergreen type, which they have called 
the White-Seeded Tendergreen. This 
bean is being used extensively by some of 
the foremost bean packers in the country 
and has achieved an enviable record for 


both quality and yield. Plants are vigor- 
ous with pods set uniformly making it 
desirable for mechanical harvesting; a 
new Stewarts Wilt-resistant variety of 
Hybrid Sweet Corn called Deepgold, 
which produces an 18 to 20 row ear with 
the deepest and narrowest kernels of any 
yellow hybrid yet seen, the company 
claims. Interior silks are colorless and 
the husks and silks are easily removed. 
It matures slightly later than Golden 
Cross Bantom. 


IN ATTENDANCE—Frank H. Lindley, 
A. D. Taylor, George R. Beecher, J. R. 
Mace, George W. Skirm,. J. B. Morse, J. 
C. Chandler, Eugene Higginson, Harold 
Tulpin, Roland Krier. 


Invites You... 


—to visit our display of Hulling 
Machinery and Accessory Equipment. 


NATIONAL CANNER’S CONVENTION 


Conrad Hilton Hotel 
Chicago-Feb. 16th to 20th 


Here you will meet and can consult with the complete staff 
of Hamachek Sales Representatives and company executives. 
These specialists devote their entire time to solving the prob- 
lems that arise in the field of pea and lima bean hulling : . . 
They are well equipped by experience to make recommenda- 
tions concerning equipment and the planning of improved 


hulling operations. 


Leading packers turn to HAMACHEK for plans and installa- 
tions of new viner stations incorporating the most modern 
labor saving equipment, 


Established 1880 


January 28, 1957 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 
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Models and 


Model F Model G rd 
Model H é 
Models F, G, H and GK look alike, as illustrated. Me 


dimensions for the different size cuts each produces. 


CUTS UP TO” CUTS UP TO 
‘MODEL 9 TONS PER HOUR MODEL G 


11 TONS PER HOUR 


BEETS, FRUIT COCKTAIL— 
CARROTS, (PEACHES, PEARS) V 
POTATOES, —POTATOES, 
_ PINEAPPLE, PINEAPPLE, APPLES, 
APPLES, MUSHROOMS, ONIONS#® 
MUSHROOMS, CABBAGE, CELERY, 
ONIONS, PEPPERS x 14/7 
CABBAGE, 
CELERY, 


PEPPERS . 


a 
PLATE 
OPERATING PRINCIPLE 
SPINDLE 
As illustrated at left, the product to be This new cutting prin. 
diced is fed first to the inside of a slicing ciple has many advan¢ 
CROSSCUT KNIFE shell, where it is then rotated by an im- tages over previouicg 
Srnens peller at high speed. Centrifugal force methods. When slicingy 
SLICING causes product to slide around the inside any product with a knife, 
GATE . surface of slicing shell. As product ap- the product tends tim 
2h Q proaches top of this shell it slides over crack parallel with thégs 
; >. | an adjustable slicing gate which controls knife’s edge, particligy 
PRODUCT slice thickness. Slicing knife is at top of lar'y in brittle, root vege ag 
~~ slicing shell. At the instant of slice, cross tables. Product crackiniyge 
IMPELLER SLICING KNIFE SLICING. cut knives ride down, cutting slice cross- is overcome by cuttings 
PADDLE ~> SHELL wise into strips, or french fry cuts. These paralle! with the strains 
poner KNIFE knives throw the product into the revolv- set up, thus eliminatinggg 
DISCHARGE ing circular knives that cut the strips strains and the ronnie 
SPOUT into cubes. cracking. 
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are Separate Cutting Units! 


different range cut sizes! 


CUTS ILLUSTRATED 


CUTS UP TO | CUTS UP TO 
MODEL 15 TONS PER HOUR | MODEL LG 10 TONS PER HOUR 


BEETS, POTATOES, | 
POTATOES, BEETS, CARROTS, 
SWEET POTATOES, PINEAPPLE, 


PINEAPPLE, ONIONS, 
CABBAGE, PICKLES, 
MELON, APPLES 


You’re teeibedl to visit t URSCHEL BOOTH 31 
at the National Canners Show Feb. 16-19, 1957, Chicago. 
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toving the prod- or complete information, prompt. y, write ti y to: 

in a straight 
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in puny of cut Designers and manufacturers of precision, high speed cutting equipment for food products 
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Thought Provoking Comments On 


Important Issues Facing The Canning Industry 


N. C. A. Reorganation and Reappraisal—Marketing Orders and Grower Relations— 
Human Relations—Personnel Procurement and Education—Technological Prospects 


By W. U. “Bill” Hudson, President 


National Canners Association 


“Bill” Hudson, like his many illustrious predecessors, made the usual 
round of state and regional conventions this past fall. Your “Canning 
Trade” reporter was privileged to hear his address at four of these—Wis- 
consin, Pennsylvania, Tri-States, and New York. Being impressed by his 
series of thought provoking messages, as everyone else was, we asked him 
to furnish us with his copies and/or notes when the tour was completed. 
Graciously he complied, remarking with characteristic modesty .. . “It was 
a case of my filing them in the wastebasket or passing them on to you so 
that you can file them in yours.” 


We pass them on to you, dear readers, (the meat i.e., minus the introduc- 
tions and the jokes) with the prediction that each and everyone of you, 
who takes the time and “pleasure” of reading, will be delighted that we did 
not follow his suggestion. Note particularly that there is no repetition 
included here. It should be noted, too, that these are his own thoughts and 
would not necessarily reflect “official” Association viewpoint. 


The writer could go on at some length praising the abilities of this 
gentleman who found it possible to delve so deeply into so many important 
phases of the industry under the difficult circumstances of the convention 
circuit, but suffice it to say, he has left each and every one of us a great 


deal to think about.—E. E. J. 


N.C.A. Organization and Reappraisal 


During this year we have undertaken 
several programs which we hope will 
prove to be beneficial to the National 
Canners Association in its functioning 
and service to its members. 


At the risk of boring some of you who 
are thoroughly familiar with the Asso- 
ciation’s organizational setup, I would 
like to briefly review this with some ex- 
planation of why it is the way it is. 

Under the by-laws the Board of Di- 
rectors is the controlling body. This 
Board of Directors consists of 70 mem- 
bers, each representing a specific seg- 
ment of the Association membership. 
State nominating committees are ap- 
pointed to fill each vacancy as it occurs, 
and these nominees are voted on at the 
Annual Membership Meeting. The Board 
normally meets twice a year —once in 
May, and once at the time of the Annual 
Meeting. 

Then, there is the Executive Commit- 
tee selected by the Board from its own 
membership that acts for the Board on 
matters that require attention while the 
Board is not meeting. The acts of the 
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Executive Committee are largely on 
routine matters and always on non-con- 
troversial situations. 


With a Board that is as large as this 
one and scattered throughout the country, 
it is self-evident that the continuing ac- 
tivities of the Association must be run by 
committee action working in conjunction 
with the paid staff. There are fifteen 
such permanent committees. In addition, 
there are special committees appointed 
from time to time to handle specific cur- 
rent problems. Examples of this would 
be the Reappraisal Committee that is 
now at work, and the Convention Pro- 
gram Committee appointed to study and 
make recommendations as to changes in 
the program of the 1957 Convention to 
be held in Chicago. 


THE BOARD OF DIRECTORS 


I know that there is a feeling on the 
part of some Directors that they do not 


~ have enough to do with the running of 


the Association, and that they are simply 
a rubber-stamp Board. I believe that 
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there is something to this, and I believe 
some adjustments can be made to elimi- 
nate this feeling. At least, we are going 
to try some of these ideas out. Withov: 
going into detail, here are some of the 
moves we plan on trying: 


1. As each new member of the Board 
is elected he will be asked to come 
into the Washington headquarters 
a day in advance of his first Board 
meeting to meet the divisional 
heads of the staff and to be indoctri- 


MR. HUDSON, 


nated into the workings and func- 
tions of the Association. 


2. At the Board meetings the Board 
members will be asked to sit in a 
body in the front of the meeting 
room, with the non-Board members 
and guests seated in the rear. 


3. One part of the Board meeting will 
be an executive session where the 
press and guests will be excluded, 
and if any matter is to be con- 
sidered that justifies it—the staff 
will, also, be asked to excuse them- 
selves. 


4. A carefully prepared and fully docu- 


mented agenda is to be sent to each 
member of the Board, to be in 
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Attention Mr. Broker 
Attention Mr. Distributor 


lr YOU are looking for a complete line of Wisconsin quality canned 
vegetables in markets where we are not represented, look us up at our 
headquarters at the Conrad Hilton Hotel, rooms 2418-19-20. Operat- 
ing seven modern plants in Wisconsin, we pack all tin sizes, grades, 
types and varieties of peas, peas and carrots, golden and white kernel 
and cream corn and green and wax beans, the most complete line out 
of Wisconsin. 


OCONOMOWOC CANNING COMPANY 


P. O. Box 179 * OCONOMOWOC, WIS. 


RENNEBURG 


Wender Line 


Two of the Many for the Canner 


Roto-Flo Washer—cContinuous washer for corn, 
limas, peas or similar food products. 3 washes with 
2 water changes turn out a cleaner, brighter and 
better product. (right) 


Cooker & Cooler—Fast cooking and cooling of 
canned products. Even production flow—accurate 
cooking temperatures — cans continuously rotated 
with 100% exposure of all surfaces for quick heat 
transfer. (left) 


EDW. RENNEBURG & SONS CO. + 24, mp., 


-PIONEERS IN PROCESSING EQUIPMENT FOR OVER 75 YEARS -- KNOWN THE WORLD OVER 
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Important Issues Facing the Canning Industry—Continued 


their hands at least a week ahead of 
the time of the meeting. Each 
Board member will be expected to 
study this carefully so that he will 
come to the meeting sufficiently in- 
formed to contribute sound thinking 
and act intelligently on matters be- 
fore the meeting. 

This whole matter of improving the 
functioning of the Board and of keeping 
the Board and all of the membership 
fully informed is a two-way street, and it 
simply will not work if traffic is moving 
in one direction, only. 

If the Board members do not do their 
full share the situation will not show im- 
provement. If the Board members do not 
read the prepared agenda and give some 
serious thought to it prior to a meeting— 
they cannot act intelligently on the mat- 
ters under consideration—nor can they 
come up with constructive ideas and sug- 
gestions. If the Board members do not 
attend the meetings, or if they come in 
late and drift in and out of the meeting 
or leave early—they cannot expect to be 
fully informed and participate in the de- 
cisions made. If they do not contact the 
members whom they represent and keep 
these members advised as to current sit- 
uations and get cross-sectional opinions 
—they cannot truly represent their 
members. 

So, I say again that this is a two-way 
street, with responsibilities in both di- 
rections. 


THE ADMINISTRATIVE COUNCIL 

Now to move on to another part of the 
N.C.A. organization. When you have a 
membership of some 700 scattered 
throughout the United States, and a 
Board of Directors of some 70 people 
also scattered throughout the country, it 
seems apparent that you have to have a 
smaller unit that is not only representa- 
tive of the industry but has a long back- 
ground of experience in the work of the 
National Canners’ Association. This 
smaller unit should act as an advisory 
committee to consider policy matters and 
come up with specific recommendations 
to the Board of Directors. With such a 
group, Carlos and his staff know where 
they can turn to get prompt and mature 
guidance. 


This is the function of the so-called 
Administrative Council. Personally, I 
would think that a better name for this 
would be the Advisory Council—rather 
than the Administrative Council—but I 
don’t think that this is too important if 
its functions are understood. The Admin- 
istrative Council is made up of the Fi- 
nance Committee and the Executive Com- 
mittee. 


The Finance Committee is appointed 
by the President and confirmed by a vote 
of the membership, and, as I said before, 
the Executive Committee is selected by 
the Board and it also is confirmed by 
membership vote. 


The Administrative Council is, in my 
opinion, a most important part of the 
organization, and the only thing that 
needs to be done is to be sure that it acts 
purely as an advisory committee to the 
Board and does not usurp the jurisdiction 
of the Board, itself. I have heard some 
criticisms that it has done this at times 
in the past—and perhaps it has, but at 
least during the time I have served on it 
I have not seen any particular tendency 
for them to do this. 


INFORMATION 


In addition to the things that I have 
mentioned in connection with the Board 
of Directors, Carlos and his staff are de- 
voting considerable time and attention to 
the matter of keeping the membership 
more fully informed. Carlos is studying 
the makeup of the Information Letter, 
and the laboratories are experimenting 
with improving their bulletins and mail- 
ing lists to see if they cannot do a better 
job in this field. 

The Western Laboratory has been put- 
ting out a monthly bulletin on sanitation 
called the “Conveyor” and a few months 
ago they started a new one called “West- 
ern Lab Notes.” From this experiment it 
now appears desirable to have a similar 
Bulletin from the Washington Lab for 
Mid-West and Eastern distribution. The 
Raw Products Division is considering a 
similar type of bulletin in place of the 
present letter form. 

Carlos is planning on trying these all 
together and co-ordinating them with the 
Information Letter. 


Marketing Orders and Growers Relations 


Now to leave the matter of the Asso- 
ciation’s organization and functioning, I 
would like to talk to you briefly about a 
problem that seems to be growing more 
troublesome each year. This problem 
concerns Federal Marketing Orders and 
the tendency towards the formation of 
growers marketing organizations for the 
purpose of collective bargaining on prices 
paid for canning crops. 

As you know, the Association’s policy 
has been to oppose Federal Marketing 
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Orders when they have come up in the 
Congress. As I have talked to many in- 
dividuals in various sections of the 
country I have found that the Canners, 
almost without exception, are in agree- 
ment with this Association policy. 

But I wonder if we should continue to 
wait until a bill is before Congress and 
then go in and oppose it or whether we 
should not concern ourselves with the 
reasons behind some particular grower 
group’s wanting this Federal legislation 
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and see if we cannot show the grower's 
that it is not to their best interest to ad- 
vocate such legislation. Marketing orders 
as they have been written and adminis- 
tered are a sheer expediency, economi- 
cally unsound, and in the long run create 
conditions that are far worse than the 
one they were devised to correct. It is 
humanly impossible to administer a mar- 
keting order on sound economic princi- 
ples, and I don’t think that anyone can 
point to one, that has been in effect over 
a period of several years, that has been 
so administered. We have several in Cali- 
fornia, with which I have an intimate 
knowledge, where those responsible for 
their administration have been forced— 
either by the growers or the canners or 
both—to largely ignore the actual eco- 
nomic situation. 


PROGRAM OF EDUCATION 


With regards growers marketing or- 
ganizations we certainly have no legal 
or ethical grounds for opposing them. 
Again, shouldn’t we look at the reasons 
why some individual or small group can 
persuade a group of our growers to form 
such organizations. 


On the whole, the canners’ record is 
good and some growers realize it, but 
there are always some bad apples in the 
barrel, and more important, the growers 
generally do not know how good the rec- 
ord is. Nor do we help them to under- 
stand the conditions that on the face of it 
do not look so good. 


Assuming, then, that we are on sound 
ground, shouldn’t we go out with a care- 
fully prepared program and enlighten 
our growers so that they are not blindly 
led by some individual or small group? 


In order to do this effectively we must 
see that our own houses are in order and 
that we recognize his problems and have 
a sympathetic understanding of them. If 
we simply figure out what we can sell a 
product for and deduct what our sup- 
pliers want for their materials and what 
labor wants for their labor and give the 
grower what is left, or if we always plan 
on paying him the minimum amount that 
will get by, we:cannot: sell the grower 
on the idea that we are both parts of the 
same venture, with his doing the growing 
and our doing the manufacturing and 
selling. 


Such a program would have to be done 
largely by the individual companies 
utilizing their executives and fieldmen, 
but supplemented with grower meetings 
and regularly published news letter. The 
State Associations could act as coordina- 
tors and assist in the preparation of in- 
formation and materials and in the 
scheduling of meetings. The National 
Canners Association can also be helpful 
by arranging discussions and programs 
with the National farm organizations 
such as the Farm Bureau and Grange. 
They can co-ordinate the work between 
areas and keep the state organizations 
informed on successful programs being 
conducted in other areas as well as sup- 
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CANNERS: Order your 5/8 Hamper requirements 
for 1957 now and avoid ‘Canning Season shortages.”’ 


We are equipped to treat your Hampers with Cellu-San 
or Plastex Solution to help lengthen their useful life. 


WRITE FOR FULL INFORMATION 


5/8 Tomato Field Hamper 


Manufactured by 


PLANTERS MANUFACTURING COMPANY, INC. 


PORTSMOUTH PHONE: EXport 7-0744 VIRGINIA 


STOKESCROSS - The Tomatoes of Tomorrow 


These second generation hybrids will assure early set, a 
longer season, and heavier yields 


STOKESCROSS No. 1 
70 days—Early 


STOKESCROSS No. 4 
75 days—Early - Main 


STOKESCROSS No. 5 
77 days—Main 


STOKESCROSS No. 6 
80 days— Main 
Seed is available now. Plants will be 
available in May. 


Write for Jan. 1957 issue of ‘Research and 
Reports For the American Tomato Industry.” 


FRANCIS C. STOKES COMPANY 


Pioneers in better tomatoes 
VINCENTOWN, NEW JERSEY 
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Important Issues Facing the Canning Industry - Continued 


plying pertinent statistics and other ma- 
terials. 


One of the first jobs to be done would 
be to explore the problem and determine 
the areas where we and the growers have 
a common interest and then lay out our 
programs so that they are within this 
sphere. We must be realistic and recog- 
nize that we are interested in maintain- 
ing a free competitive system and, there- 
fore, there are areas in which we do not 


have a common interest and these should 
be recognized and not tampered with. 
This is most important. 


I don’t suppose that everyone will 
agree with me on this, but I feel that it 
will be important to be more frank with 
growers and bring at least the leaders 
and more intelligent growers into our 
confidence so as to give them a feeling 
of belonging rather than simply an arm’s 
length buyer and selling relationship. 


Human 


A well-known pioneer Industrial Rela- 
tions Consultant of 25 years ago spoke 
well, and probably before his time, on my 
subject in this way: 


“If management would only recog- 
nize that men hunger above all else 
for elementary human dignity, and 
that the cardinal sin of industrial 
relations is compulsory _ insignifi- 
cance, then many of the problems 
and grievances about wages, hours 
and conditions of work would shrink 
to insignificance.” 


I am convinced that the recognition of 
these human desires on the part of all of 
the people in our organization are in- 
separably linked to good commonsense 
management. This is equally true in 
large companies and small companies; 
and it is equally important. The only dif- 
ference is that it is easier to accomplish 
in the small company if the manager, or 
management, has the sincere desire to 
do it. 


ANOTHER BASIC DESIRE 


In addition to the resistance that 
people have to compulsory insignificance, 
there is another basic desire—and that 
is for economic security. This word 
“security” has been kicked around for 
the past 20 years, and given the whole 
gamut of definitions. For my purpose 
here, I would like to define it as the 
status where a person, through his own 
abilities and efforts, is able to provide 
for himself and his family their basic 
economic needs. I most certainly do not 
mean freedom from fear nor worry, nor 
the guaranteed life— which, itself, is 
weakening to individual character and 
must inherently remove from the indi- 
vidual the right of individual decision. 
Too many managements profess to be- 
lieve that all their employees want is 
more money; and yet, in survey after 
survey, the workers have voted economic 
security ahead of money. 


An economic system as complex as ours 
has become brings about an equally com- 
plex set of social and economic problems. 
So far our managements have not suc- 
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ceeded in solving them. BUT the prob- 
lem of economic security for the indi- 
vidual cannot be solved within our sys- 
tem of free enterprise without manage- 
ment. If it is solved without management, 
it will be at the expense of our system. 


All of us, of course, want more and 
hope to get more. Wanting more and get- 
ting more is the very history of this 
country; but the wanting and the getting 
have changed in method, at least. Not too 
many years ago a person who wanted 
more got more only by working harder 
and longer, being more determined, and 
being more thrifty. Today, it is still the 
individual who wants more—but it is a 
group, generally speaking, that gets it 
for him. Basically, it seems to me that a 
few years ago the determining factor was 
“How willing are you,” while today it is 
“How strong is your group.” 


I have discussed this whole matter of 
human relations because the advances in 
technology have been the most important 
factor in the changes in human relations 
that have gone on over the past 25 to 50 
years. This technological evolution is still 
accelerating, and practically all eminent 
scientists are agreed that it will con- 
tinue to accelerate for many years. It is 


generally recognized today that, while 
technologies are always constructive and 
beneficial, they tend to increase insta- 
bility. In fact, the more useful they are, 
the more unstabilizing their effects can 
be. There will be progress, and it must be 
accepted. It is instinctive for man to de- 
sire it, even while he fears it. Wisdom is 
needed to make that progress safe. 


THE INDUSTRY CAN MEET 
THE CHALLENGE 


In thinking of working conditions, the 
canning industry has many of the prob- 
lems common to most industries. Under 
good management, careful planning and 
scheduling, and properly laid out facili- 
ties, it can be a good place to work. It 
does not have the difficulties inherent in 
mining, steel mills or some segments of 
the lumber, chemical or textile industries. 


But it does have that vexing problem 
of seasonality and uncertainty of work 
load. 


I do not feel that the fact that we have 
these particular problems relieves us of 
the responsibility of ever seeking to sat- 
isfy the normal and human desires of 
our employees that we have been talking 
about—be they regular or seasonal em- 
ployees. 


Therefore, in answering the question 
“Can We Survive Technology,” I believe 
that the answer lies very largely in how 
rapidly and how well we as business man- 
agers can solve the problems of human 
relations, and how complete a job we do 
in developing a constructive program re- 
garding economic security in its total 
sense. 


This job cannot be done by any gov- 
ernment agency. Experts and consultants 
in the field of industrial relations cannot 
do the job—they can only be of help. It 
can only be done by’ you and me in our 
own shops. We must work at the job 
today, but with our eyes focused on the 
future. If we have the will to do it in 
our hearts, it can be done. 


Personnel Procurement and Education 


About three weeks ago I attended the 
meetings of the Grocery Manufacturers 
of America that were held in New York 
City. There were many excellent talks 
given on practically all aspects of the 
food manufacturing and distribution in- 
dustry. 


Through practically all of these talks 
given by grocery manufacturers, includ- 
ing canners, distributors and retail oper- 
ators, there was one theme that gave 
them all the same general tone and color. 


‘This single theme was the problem of 


personnel, or what might be called the 
human factor. Everyone seemed com- 
pletely confident that the mechanical, or 
materialistics, problems facing Ameri- 
can industry can be readily solved, but 
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there was definite concern and doubt as 
to whether or not there were going to 
be enough capable and properly educated 
and trained people to carry this ever 
expanding economy of ours forward to 
its maximum potential. 


For the past few years we have been 
reading a lot about this thing called 
automation. It has been applied primar- 
ily to the matter of electronic machines 
or devices that replace or do the work 
of hundreds or thousands of people. 
There is nothing new in this except the 
word itself as we have been living in the 
machine age for the past 50 to 75 years. 
You may recall the word “technocracy” 
which created such a stir in the middle 
30’s, and you may recall the gloomy pre- 
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Important Issues Facing the Canning Industry—Continued 


dictions which they then forecast because 
of the rapid development of the machine, 
so there is nothing new about all this 
except the fact that with the vast amount 
of new basic knowledge that has been 
acquired in the fields of physics, and 
chemistry that the pace, or speed, of the 
changes is continuously accelerating and 
will continue to do so for many years to 
come. 


The one important thing that we must 
realize is that this continuously accel- 
erated change is creating a greater and 
greater need for people with higher skills 
and better education. In your own plants 
you have seen the need change from large 
numbers of unskilled labor and few semi- 
skilled or skilled labor to where now you 
need better mechanics or technically 
trained people, more intelligent super- 
vision and less unskilled labor. This 
identical picture applies to all industries. 


TODAY’S SHORTAGE 


We are all familiar with the fact that 
today we face a severe shortage in engi- 
neers, scientists, and properly trained 
teachers for the high schools, colleges and 
universities. It was brought out time 
after time in the grocery manufacturers 
meetings that this same shortage is be- 
coming apparent in capable sales people, 
personnel, and trainees for supervisory 
and executive positions. It is becoming 
more and more difficult to go out and hire 
these people, and it is becoming more and 
more apparent that you must train these 
people within your own organization by 
better training programs, better indus- 
trial relations programs, and by longer 
range planning. This is equally true in 
large and small organizations, and equal- 
ly important. 


The reason why we are in this situa- 
tion is very simple, and when you look 
at the facts you can see that it was in- 
evitable. 


Practically all of this scarcity lies in 
people in the age group of 20 to 30 years 
of age. The birth rate 20 to 30 years 
ago averaged about 2,300,000 births per 
year, so that these are the people we have 
available today. Our birth rate started 
to climb in 1944 and 45, and for the past 
ten years has averaged very close to 3.8 
million births per year. This high birth 
rate, combined with lower mortality 
rates, creates the tremendous increase in 
population which we have to serve with 
the relatively small number of people in 
the 20 to 30 year age group, and starting 
about 1961 or 62 we are going to have 
another sharp upsurge in the birth rate 
because of the increased number of po- 
tential mothers at age 20 starting at that 
time. 


This shortage in numbers of young 
people, combined with the high level of 
demand for practically every form of 
goods and services by a rapidly growing 
total population, is bound to create a 
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severe scarcity of capable and _ skilled 
people in spite of any automation. 

This shortage is certain to be with us 
for at least the next ten years if our 
economy stays at near the present level 
or moves to higher ground. 


MEETING THE SITUATION 

My own company feels that we should 
do two basic things to meet this situation. 

First, that we should not only hold the 
men we have, but we should see that they 
are utilized to their maximum capacity 
by continuous training and assistance so 
that they are available and prepared for 
assuming greater responsibilities. 

Second, that we should bring in young 
men as they are available from schools 
and colleges, or from the service. By 
careful planning they can be put on jobs 
that hold their interest, and where they 
learn as they work. They must also be 
given an opportunity to participate in 
training programs that are available in 
many schools and colleges, or by such or- 
ganizations as the American Manage- 
ment Association and the National Re- 
search Council. Such courses include gen- 
eral management subjects, or highly spe- 
cialized programs, covering almost every 
aspect of business. They vary in time 
from a few days to a full year. 

In order to accomplish these two ob- 
jectives we first must see that our own 
house is in order. We must see that we 
have a place where people like to work, 
that our compensation is fair and ade- 
quate, that we have sound health, wel- 


fare and pension programs, and that all 
levels of management are not only capa- 
ble and know their jobs, but that they are 
considerate and have a real interest in 
the welfare of the people working under 
them. 


It seems as though the management 
of many small businesses feel that the 
things that I have been talking about 
apply only to large corporations and not 
to small business. As a matter of fact, 
all of the things that I have been talking 
about, with the possible exception of 
health, welfare and pension programs, 
can be accomplished much more readily 
and effectively in a small business than 
in a large corporation if the manager, or 
management, has the will to do it. The 
welfare, health, and pension programs 
are an important cost factor, but by and 
large employees today are well enough 
informed on these matters that they look 
on them as a part of their compensation, 
therefore, they are not all added costs, 
and in many cases that cost can be sub- 
stituted, at least in part, for increased 
wage rates or salaries. This has been the 
pattern of union negotiations for the last 
several years. 

The canning and freezing industry has 
seen many changes in the last 10 or 15 
years, particularly in the merchandising, 
or selling, side. If there is one thing 
as sure as death or taxes, it is continuous 
change when you are living in the com- 
plex and dynamic economy that we have 
in this country today. Change and prog- 
ress always create unrest and insecurity, 
and it is these very causes that drive 
men on to meet and solve their problems. 


Technological Prospects 


It might be interesting to take a look 
at what might happen technologically in 
the canning industry itself— 


Some 159 years ago Appert put some 
food in an hermetically sealed container 
and cooked it in a retort—and that is 
what we are doing today. The tin can 
and the glass jar have been improved... 
Machinery has been designed and the 
quality of our raw materials has been de- 
veloped immeasurably. When we 
think of the tremendous advancements 
that have been made in the field of chem- 
istry and physics, and the thousands 
upon thousands of applications that have 
been made with this new knowledge, we 
cannot help but wonder how much longer 
we are going to be putting food in a con- 
tainer and cooking it in a retort. 


WEAKNESSES OF BASIC PROCESS 

What are the things that are wrong 
with our basic process of today? We 
might list just a few of the most import- 
ant ones: 


1. Time and temperature effects on 
color. 


2. Effects on natural flavors. 
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3. Liquid required for heat transfer 
that adds nothing to the product and 
destroys flavor and nutrient values. 

4. Texture or firmness change con- 
siderably. 


One could go on and think of more, but 
I believe those given are of sufficient 
importance to indicate that improved 
qualities can be attained in preserved 
foods if the way is found to do it. 


FUTURE POSSIBILITIES 


ASEPTIC CANNING methods have been 
the subject of much research over the 
last 25 or 30 years, and there are several 
commercial installations now in success- 
ful operation. There are still many prob- 
lems to be solved in both the mechanical 
operation and the container. But, if the 
problem is held against the grindstone 
long enough, the problem will be solved; 
and there is no question but that a great 
many products can and will be improved 
in quality by such a method. 


ANTIBIOTIC—Another method that has 
received attention in the last few years 
is by the addition of an antibiotic to the 
product. It was hoped that this would 


Continued on Page 57) 


January 28, 1957 


~ 


4 
4 

3 

} 
“ 

% 

: 

q 

<a 


a 
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FIBRE AS A MEASURE 
OF GREEN BEAN QUALITY 


By MAURICE SIEGEL 


Strasburger & Siegel, Inc. 
Baltimore, Maryland 


The increase in sales of canned and frozen “French Style” 
beans continues in its upward trend. To satisfy this increasing 
consumer demand, added responsibilities are imposed upon the 
packer for the proper selection and choice of raw material. It is 
this part of the operation that will subsequently determine the 
future sales of this style of pack. 


It is recognized, however, that the proper selection of raw 
material is difficult. The use of the U. S. raw products grades as 
a measure of selection has not been satisfactory. On the other 
hand sampling of bean loads at the factory and then par boiling 
and chewing the beans has been of some help in detecting fibrous 
beans. “Snapping” the bean pods too, has been applied as a 
measure of maturity. The determination of the fiber ‘content 
of green beans requires laboratory facilities and is time con- 
suming and costly but more useful than other methods. In view 
of the wide spread use of subjective methods of testing receipts 
of raw beans it is remarkable that the canned product has gained 
so much consumer appeal. These remarks do not signify that all 
canned “French Style” beans are of fancy quality. This is far 
from being true. It is the writer’s opinion however, that since 
the product is a “specialty,” only fancy quality should be packed. 


FIBRE AS A QUALITY INDEX 


To achieve this goal, better and quicker methods must be found 
to determine the fiber content of the raw material. This could 
result in the eventual elimination of the flat bean varieties in 
the packing of ‘French Style” beans. New slicing equipment 
utilizing round bean varieties is now being used by some pack- 
ers. The character of the slices is equivalent to the “slices” 
obtained from the flat varieties. Furthermore, the fiber content 
of the majority of the round varieties is substantially lower 
than the fiber content of the flat varieties. 


In canned “French Style” beans no relationship can be estab- 
lished between the weight of the seed in the pod and the amount 
of fiber present because the seed is removed during the prepara- 
tion process. Therefore, fiber becomes the best quality index. 
In round pod varieties, however, there is a good correlation 
between the percent seed in the pods and fiber so that the seed 
count may be used to judge the quality of the beans when the 
beans are packed as either cut or whole style. 


It must be borne in mind, however, that the development of 
fiber is a heritable trait and will vary in degree for each of the 
many varieties. Thus, it follows that the amount of fiber in 


P seemed at the Tri-State Packers Convention, Atlantic City, N. J., December 
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the pod may be used to judge the worth of individual varieties. 
An increase in fiber in the pod is an indication of a change in 
texture that will ultimately tend to increase the firmness of the 
pod and cause it to be difficult to chew. This is a progressive 
change and therefore becomes a measure of maturity. As the 
fiber content increases the eating quality of the bean is lowered. 


It is the purpose of this investigation to determine the fiber 
content and quality of both round and flat pod varieties at the 
various stages of maturity. This has been carried out on the 
prepared canned beans. Our work was made possible by the 
generous contribution of the time and efforts of Dr. Francis 
Stark and his associates at the University of Maryland. Their 
cooperation and hard work in the planning, growing, harvesting, 
and canning of the many varieties is deserving of special recog- 
nition. To them, I humbly give my thanks. 


This paper does not include the horticultural report of Dr. 
Stark, but is restricted to the chief purpose of the study, i.e., 
fiber content of both flat and round varieties of green beans at 
their various stages of maturity. Seven varieties in all were 
employed in the investigation; Calvert, Hyscore and Supergreen 
represented the round pod varieties and Bountiful 56281, Boun- 
tiful F52-11209, Idaho Bountiful and Sweetheart represented 
the flat varieties. After harvesting each variety at integral 
stages of maturity, Dr. Stark prepared and canned them as 
“cut” and “sliced” styles and coded each lot for identification. 
The purpose of canning each variety as “Cut” and “Sliced” 
was two-fold: 


1—To determine if any correlation existed in the percent seed 
in the flat varieties with the quality of the canned material. 


2—To determine any organoleptic difference that may exist 
in the cut and flat varieties. 


It has been the writer’s experience that the fiber in “cut” 
beans is easily detected by chewing whereas in “sliced” beans, 
the walls of the pods are cut longitudinally which serves to sever 
the wall fibers and thus make detection difficult. 


There were some samples of canned cut and sliced style beans 
examined. 

Since each variety at different harvests were canned as both 
“cut” and “sliced” styles, the fiber content was made only on 
the “sliced” style to avoid duplication of work. Seed counts were 
also made on the “cut” style. Both “styles” were graded for 
maturity, using the PMA score for maturity which is as follows: 


29 — 34 
Standard 23 — 28 
Sub-Standard Below 23 
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Green Bean Quality--Continued 


The results are tabulated as follows: 


FIBRE CONTENT AND SEED CONTENT 


AS A MEASURE OF MATURITY OF GREEN BEANS 


Variety—Calvert Round Pod 
Date of Maturity 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/23/56 Cut - 4.8 40 Fancy 
7/23/56 French .02 — 40 Fancy 
7/24/56 Cut _- 6.0 40 Fancy 
7/24/56 French -03 40 Fancy 
7/25/56 Cut - 6.7 40 Fancy 
7/25/56 French .03 —- 40 Fancy 
7/26/56 ut 7. 40 Fancy 
7/26/56 French 40 Fancy 
7/27/56 Cut — 7.8 36 ‘ancy 
7/27/56 French .05 - 39 Fancy 
7/28/56 Cut - 7.5 37 Fancy 
7/28/56 French 39 Fancy 
7/30/56 Cut — 11.0 32 Extra Std. 
7/30/56 French 08 _- 35 Fancy 
7/31/56 Cut 11.6 32 Extra Std. 
7/31/56 French .O8 - 35 Fancy 
8/ 1/56 Cut 20.1 27 Standard 
8/ 1/56 French 08 — 32 Extra Std. 
8/ 2/56 Cut —- 20.2 24 Standard 
8/ 2/56 French 07 ~ 30 Extra Std. 
This harvest represents a total of 10 pickings. 
Variety—Hyscore Round Pod 
Date of Maturity 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/24/56 Cut — 0.5 40 Fancy 
7/24/56 French 03 _ 40 Fancy 
7/25/56 Cut 0.95 40 Fancy 
7/25/56 French .03 -- 40 Fancy 
7/27/56 Cut - 2.0 40 Fancy 
7/27/56 French 05 - 40 Fancy 
7/28/56 Cut 2.7 40 Fancy 
7/28/56 French 05 - 40 Fancy 
7/30/56 Cut — 3.6 38 Fancy 
7/30/56 French 07 - 40 Fancy 
7/31/56 Cut 4.1 36 Fancy 
7/31/56 French -06 - 37 Fancy 
8/ 1/56 Cut _- 4.8 35 Fancy 
8/ 1/56 French 04 - 36 Fancy 
8/ 2/56 Cut - 4.4 35 Fancy 
8/ 2/56 French 06 - 36 Fancy 
8/ 3/56 Cut —- 6.5 33 Extra Std. 
8/ 3/56 French .06 - 35 Fancy 
This harvest represents a total of 9 pickings. 
Variety—Supergreen Round Pod 
Date of Maturity 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/21/56 Cut _- 2.0 37 Fancy 
7/21/56 French .06 37 Fancy 
7/24/56 Cut - 2.0 39 Fancy 
7/24/56 French 40 Fancy 
7/25/56 Cut — 4.1 39 Fancy 
7/25/56 French .05 — 40 Fancy 
7/26/56 Cut - 4.8 36 Fancy 
7/26/56 French 04 39 Fancy 
7/27/56 Cut - 8.5 35 Fancy 
7/27/56 French 04 - 38 Fancy 
7/28/56 Cut > 8.0 35 Fancy 
7/28/56 French 36 Fancy 
7/30/56 Cut —- 10.0 31 Extra Std. 
7/30/56 French .07 — 35 ‘ancy 
7/31/56 Cut 27 Standard 
7/31/56 French .08 — 33 Extra Std. 
8/ 1/56 Cut 14.0 27 Standard 
8/ 1/56 French .09 - 32 Extra Std. 
This harvest represents a total of 9 pickings. 
Variety—Idaho Bountiful Flat Pod 
Date of Maturity 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/21/56 Cut 4.2 40 Fancy 
7/21/56 French 40 Fancy 
7/23/56 Cut 6.0 33 Extra Std. 
7/23/56 French .06 36 Fancy 
7/24/56 Cut 7.2 33 Extra Std. 
7/24/56 French 06 -- 35 Fancy 
7/25/56 Cut - 9.0 29 Extra Std. 
7/25/56 French 10 - 32 Extra Std. 
7/26/56 Cut — 12.4 22 Sub-Std. 
7/26/56 French 17 —- 24 Standard 
7/27/56 Cut -~ 13.6 22 Sub-Std. 
7/27/56 French 18 22 Sub-Std. 
7/28/56 Cut —- 19.8 22 Sub-Std. 
7/28/56 French 46 _ 22 Sub-Std. 
7/30/56 Cut -- 25.8 22 Sub-Std. 
7/30/56 French 73 — 22 Sub-Std. 
7/31/56 Cut ood 26.8 22 Sub-Std. 
7/31/56 French 71 ~ 22 Sub-Std. 
8/ 1/56 Cut --- 25.4 22 Sub-Std. 
8/ 1/56 French .67 _ 22 Sub-Std. 


This harvest represents a total of 10 pickings. 
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FIBRE CONTENT AND SEED CONTENT 


AS A MEASURE OF MATURITY OF GREEN BEANS 


Variety—Bountiful 56281 Flat Pod 
Date of Maturity 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/21/56 Cut -- 4.6 39 Fancy 
7/21/56 French 04 —- 40 Fancy 
7/23/56 Cut 5.5 29 Extra Std. 
7/23/56 French 10 = 31 Extra Std. 
7/24/56 Cut 5.8 30 Extra Std. 
7/24/56 French .10 — 32 Extra Std. 
7/25/56 Cut . 8.6 31 Extra Std. 
7/25/56 French 10 33 Extra Std. 
7/26/56 Cut - 9.4 22 Sub-Std. 
7/26/56 French .20 — 23 Standard 
7/27/56 Cut —_— 14.4 22 Sub-Std. 
7/27/56 French .26 - 22 Sub-Std. 
7/28/56 Cut —- 21.8 22 Sub-Std. 
7/28/56 French .28 — 2 Sub-Std. 
7/30/56 Cut - 28.0 22 Sub-Std. 
7/30/56 French .60 — 22 Sub-Std. 
7/31/56 Cut _- 29.6 22 Sub Std. 
7/31/56 French 55 — 22 Sub-Std. 
8/ 1/56 Cut 25.6 22 Sub-Std. 
8/ 1/56 French .62 - 22 Sub-Std. 
This harvest represents a total of 10 pickings. 
Variety—-Bountiful F 52-11209 Flat Pod 
Date ot Maturity ‘ 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/21/56 Cut : 3.1 39 Fancy 
7/21/56 French 40 Fancy 
7/23/56 Cut 1.7 30 Extra Std. 
7/23/56 French 07 - 33 Extra Std. 
7/24/56 Cut - 6.8 29 Extra Std. 
7/24/56 French 06 3% Extra Std. 
7/25/56 Cut ~ 9.7 30 Extra Std. 
7/25/56 French .07 - 33 Extra Std. 
7/26/56 ut - 12.6 22 Sub-Std. 
7/26/56 French at 23 Standard 
7/27/56 Cut - 12.0 22 Sub-Std. 
7/27/56 French 29 - 22 Sub-Std. 
7/28/56 Cut —- 14.9 22 Sub-Std. 
7/28/56 French 25 - 22 Sub-Std. 
7/30/56 Cut -- 25.2 22 Sub-Std. 
7/30/56 French 50 - 22 Sub-Std. 
7/31/56 Cut 25.6 22 Sub-Std. 
7/31/56 French 22 Sub-Std. 
8/ 1/56 Cut _- 26.6 22 Sub-Std. 
8/ 1/56 French 61 — 22 Sub-Std. 
This harvest represents a total of 10 pickings. 
Variety—Sweetheart Flat Pod 
Date of Maturity 
Harvest Style of Pack % Fiber % Seed Score Grade 
7/21/56 Cut 3.8 40 Fancy 
7/21/56 French 04 40 Fancy 
7/23/56 Cut - 1.9 35 Fancy 
7/23/56 French 05 - 36 Fancy 
7/24/56 Cut — 5.6 29 Extra Std. 
7/24/56 French 06 _ 32 Extra Std. 
7/25/56 Cut —_ 6.2 29 Extra Std. 
7/25/56 French 10 - 30 Extra Std. 
7/26/56 Cut -- 7.8 25 Standard 
7/26/56 French 29 Extra Std. 
7/27/56 Cut -- 10.8 22 Sub-Std. 
7/27/56 French 17 -- 23 Standard 
7/28/56 Cut ~- 12.2 22 Sub-Std. 
7/28/56 French 18 — 23 Standard 
7/30/56 Cut -- 17.4 22 Sub-Std. 
7/30/56 French 29 — 22 Sub-Std. 
7/31/56 Cut o 17.3 22 Sub-Std. 
7/31/56 French 29 — 22 Sub-Std. 
8/ 1/56 Cut —_ 28.4 22 Sub-Std. 
8/ 1/56 French 22 Sub-Std. 


This harvest represents a total of 10 pickings. 


In order to display a more clear and concise picture of the 
behavior of both the round and flat varieties, a summary of each 
is given as follows: 


ROUND POD VARIETIES 


Calvert 
Grade 

Pickings % Fiber % Seed French Style Cut 
Ist thru 6th .02 = .05 4.8 = 7.5 Fancy Fancy 
7t .08 11.6 Fancy Extra Std. 
9th & 10th 08 (max.) 20.2 Extra Std. Standard 
Hyscore 
1st - 8th .03 - .07 0.5 -4.8 Fancy ‘ancy 

9th 5 Fancy Extra Std. 
Supergreen 
Ist - 5th 04 = .06 2.0- 8.5 Fancy Fancy 
6th - 7th .05 - .07 8.0 - 10.0 Fancy Extra Std. 
8th - 9th 08 - .09 14.0 - 15.3 Extra Std. Standard 
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FIBRE CONTENT AND SEED CONTENT 
AS A MEASURE OF MATURITY OF GREEN BEANS 


FLAT POD VARIETIES 
Bountiful 


Grade 
Pickings % Fiber % Seed French Style Cut 

Ist .05 4.2 Fancy Fancy 

2nd .06 6.0 Fancy Extra Std. 
3rd .06 yo Fancy Extra Std. 
4th 10 9.0 Extra Std. Extra Std. 
5 17 12.4 Standard Sub-Std. 
6th 18 13.6 Sub-Std. Sub-Std. 


The 6th through the 10th pickings were sub-standard for both the French 
and Cut styles. The fiber content varied from .18 percent on the 6th picking 
io a maximum range of .73 percent through the remainder of the 5 pickings. 
Similarly the seed content ranged from 13.6 percent to 26.8 percent. 


FLAT POD VARIETIES 


Sweetheart 


Grade 
% Seed French Style Cut 


Pickings % Fiber 
1st .04 3.8 Fancy Fancy 
2nd .05 4.9 Fancy Fancy 
3rd .06 5.6 Extra Std. Extra Std. 
4th 10 y Extra Std. Standard 
5th 10.8 Standard Sub-Std. 
6th 17 12.2 Standard Sub-Std. 


The 7th through the 10th pickings both the French and Cut styles were sub- 
standard. The fiber varied from 0.18 percent in the 7th picking to 0.34 percent 
at the 10th picking. The seed content during the same perieds varied from 
12.2 percent to 28.4 percent. 


Bountiful 56281 


Grade 
Pickings % Fiber % Seed French Style Cut 
Ist 4.6 Fancy Fancy 
2nd 10 5.5 Extra Std. Extra Std. 
3rd .10 5.8 Extra Std. Extra Std. 
4th 10 8.6 Extra Std. Standard 
5th -20 9.4 Standard Sub-Std. 


The 6th through the 10th pickings were all graded sub-standard. The fiber 
content ranged from 0.26 percent on the 6th picking to a maximum of 0.62 
percent and the seed content ranged from 14.4 percent to 29.6 percent. 


FIBRE CONTENT AND SEED CONTENT 
AS A MEASURE OF MATURITY OF GREEN BEANS 


Bountiful F52- 11209 


“French Styling.” 


Pickings % Fiber % Seed French Py 
Ist .04 3.1 Fancy Fancy 
2nd 07 4.7 Extra Std. Extra Std. 
3rd .06 6.8 Extra Std. Extra Std. 
4th 07 9.7 Extra Std. Standard 
5th 17 12.6 Standard Sub-Std. 


From the 6th through the 10th pickings both the French and Cut styles were 
graded sub-standard. The fiber content ranged from 0.29 percent on the 6th 
picking to 0.61 pereent on the 10th picking. 


CONCLUSIONS 


The data presented clearly indicates the performance of the 
four flat bean varieties under the same growing conditions. Raw 
stock representing these varieties would produce fancy quality 
French style beans from only the 1st and 2nd pickings. Sub- 
sequent deliveries would not be satisfactory for packing this 
“special” style of green beans. The data further demonstrates 
the necessity for an objective grading method to determine the 
suitability of flat beans for “French Styling.” It also shows 
that the percent of seed in the pods (flat) will not act as a guide 
in the selection of raw material. 


The advantages of the round pod varieties, however, can read- 
ily be noted from the data. Their use as raw material for the 
production of French style beans points to the possibility of large 
scale future changes. The low fiber content even in the larger 
sieve sizes is extremely favorable when compared with the fiber 
content of flat varieties at equivalent picking dates. The seed 
content of the round varieties can be used as an objective meas- 
ure for determining the suitability of the raw stock for use in 
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percentage scale 0% to 95%. 
transmitted and reflected light. 


position. 


ABBE REFRACTOMETER 


is available incorporating the following features: 


* Range of measurements: ny» 1.3 to np 1.71 and sugar 
For liquids and solids by 


* Measuring surface of index prism always at horizontal 


* Observation telescope mounted stationary at an inclined 


The famous 


Made in West Germany 


position to carry out measurements at a relaxed posture. 
* Border line of total reflection and scales are observed 
simultaneously in telescope. 
* Measuring prism in heating mount can be easily inter- 
changed. 
All movable parts are fully protected by being entirely 
enclosed within the housing. 
Special index prism in heating mount available for 
measurements up to ny 1.85 (on special order only). 
For highest - accuracy - measurements, an Ultra-Ther- 
mostat with different constaney of temperature +0.01° 
is available as an accessory. 


Free detailed literature sent upon request 


CARL ZE ISS, INC., 485 Fifth Ave., New York 17, N. b 


Guaranteed uninterrupted repair service 
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WASHINGTON 


Why Bid-Basis for Buying 
Canned Foods 


By GEORGE V. ROUNTREE* 


While on active duty with the Second 
Army in Wisconsin in 1940 we had a 
number of interesting discussions with 
regular army officers who were familiar 
with government food requirements. We 
were told the methods of procurement 
were outmoded and the armed forces 
were not getting the quality or variety of 
canned food to which they were entitled. 


Under date of September 14, 1940 we 
wrote an article titled “An Army Fights 
On Its Stomach.” A few days after it 
appeared we received a call from Colonel 
Thomas H. Barry, head of the Chicago 
Quartermaster Depot, who gruffly as- 
serted that we were raising hell with his 
program. In a more modified tone he 
asked us to come out and talk the matter 
over. After some preliminaries, he said, 
“Come around on this side of the desk 
because we speak the same language.” 


The point of this conversation was that 
purchases of canned food by the Quarter- 
master Corps were unsatisfactory and 
the method of grading was not compar- 
able to the then approved civilian prac- 
tices. Requests for bids were disregarded 
by the better canners; bids were usually 
made only by canners who had no estab- 
lished market, had excessive stocks of a 
given item or were forced to sell at prices 
frequently below cost. In general, can- 
ners of recognized standing did not bid 
on army requests because the levels of 
their quality and prices were relatively 
higher. They were not interested in fire 
sales. 


We assured Colonel Barry that the bet- 
ter canners would be glad to cooperate 
with him and make recommendations for 
a program that could be mutually advan- 
tageous. We arranged a conference with 
four leading canners, including the then 
president of the National Canners Asso- 
ciation, one from each of the states of 
Ohio, Wisconsin, Illinois and Indiana. 
Colonel Barry presented his problem and 
the canners made suggestions which they 
thought would encourage a larger num- 
ber of recognized canners to make gov- 
ernment sales. This was the beginning of 
a series of developments and actions re- 
sulting in the adoption of “direct or nego- 
tiated” buying by the Quartermaster 
Corps which prevailed during the second 
world war and until 1947 when formal 
advertising for bids was resumed. 


* Colonel Rountree is a Chicago C.P.A. who has 
served the canning industry in various capacities 
over a period of years. 
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BID BASIS 


There was some relaxation during the 
Korean conflict when set asides were 
made. But, in 1953 the present informal 
competitive bidding practice was adopted 
by sending out a “Notice of Intent to 
Purchase.” Doubtless there are better 
techniques for grading and other im- 
provements today but it is generally a 
retrogression to a method that was found 
seriously objectionable in time of war. 
Regardless of how it is described a can- 
ner must “bid.” Being in competition 
with numerous others he is constrained to 
reduce his price below the level he would 
expect to get from civilian buyers. This 
starts a chain reaction that frequently 
makes a bad price situation worse. A low 
price to the Government invites civilian 
low prices. It is very obvious who suffers. 
Again many of the better canners are 
gun shy of Quartermaster requests to 
bid except where they have unwanted 
surpluses. We have a “Notice of Intent 
to Purchase” in front of us that was re- 
trieved from a canner’s waste basket 
recently. 


DISADVANTAGES 


It can be surmised the present method 
of Quartermaster procurement was pro- 
moted by some person or department 
who figured a few paltry dollars could 
be saved; there is no question about some 
dollar savings. But we believe the dis- 
advantages of this program far outweigh 
the advantages although they cannot be 
measured in dollars. Here are some of 
them: 


1. Our young men and women in the 
armed forces are consuming canned 
foods of an average grade less than 
is available to civilians. 

2. It is a drag on or method of beating 
down prices that may already be at 
the breaking point for many can- 
ners. 

3. It divorces many of the better can- 
ners from the program. 

4. It is a disruptive practice that ad- 
versely affects the industry on 
which the armed forces must de- 
pend in case of emergency. 


NEGOTIATED BUYING 


During the second world war the can- 
ning industry had to struggle along like 
a poor relation; the emphasis was on 
weapons and ammunition. We were on 
active duty in Chicago Ordnance District, 
the mission of which was to purchase 
tanks, artillery, small arms and ammu- 
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nition in a 600 mile radius of Chicago. 
The need was so urgent that no machine 
tool was overlooked. We _ purchased 
literally billions of dollars worth of Ord- 
nance materiel on a “negotiated” basis. 
As a government procurement agency, 
we were thoroughly indoctrinated with 
the responsibility of conserving taxpay- 
ers’ money; we were in a trust capacity. 
But our servicemen were being killed; 
the war had to be won. Congress: and all 
higher echelons recognized we could not 
wait for the lowest bidder. 


When items were needed contractors 
had an opportunity to bid. Our engineers 
examined the facilities of interested con- 
tractors, their personnel and indicated 
ability to produce. We reviewed the finan- 
cial condition, prior operating results and 
expected performance. If it appeared an 
applicant’s working capital would be 
strained, we arranged with banks for 
assistance or obtained government loans 
or advances. After screening by the ap- 
propriate division approved applicants 
were referred to the “award” board. Here 
further inquiry was made as to prior per- 
formance, facilities, ability to meet 
schedules, engineering talent, manage- 
ment, personnel, financial status and 
price. Awards were made to the con- 
tractor the board believed could do the 
job. The lowest bid was a minor factor in 
making the decision. 


During the first world war the late 
General Charles G. Dawes was head of 
purchasing in France under General 
Pershing. At one time horses were needed 
badly and it was up to General Dawes to 
see that they were obtained; he produced 
the horses. After the war he was sum- 
moned before an investigating committee 
of congress to explain why he paid the 
price he did for the horses. It was then 
he made the famous “Hell and Maria” 
remark, the import of which was that 
men were dying, horses were needed, and 
there was no time to haggle over prices. 
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We think this episode should be brought 
to the attention of the Quartermaster 
Corps particularly in connection with its 
purchases of canned food. 


WORLD WAR II PROBLEMS 


In the second world war most able 
bodied men not in the armed forces gravi- 
tated to plants manufacturing ships, 
weapons and ammunition where higher 
wages generally prevailed. These con- 
tractors also had their problems but by 
and large did an excellent job. Because 
of the technical nature of many items, 
it was necessary for government engi- 
neers and other consultants to work 
closely with contractors so that they 
could conform to specifications and meet 
delivery schedules. A grateful nation ac- 
knowledged the performance of many of 
these contractors by army and navy “E” 
and other awards. Awards of merit were 
made to some canners but we cannot be- 
lieve they paralleled the recognition of 
other classes of war contractors. 


In our opinion the canners were the 
unsung heroes of the war. We all agree 
a soldier has to have weapons to fight; 
but he also has to be fed. The canners 
of this country provided the bulk of the 
food consumed by the armed forces and 
while civilians were restricted to some 
extent, they suffered mainly in silence. 


The canners were faced with many 
trying problems during the war, not the 
least of which was personnel. To process 
packs they had to get along with older 
men and women and younger children. 
It was hard for them to get equipment 
and repair parts. They had to improvise 
and sometimes resort to “baling wire” 
techniques to keep their machines func- 
tioning. They too had sons in the service. 
Getting the job done in the American 
way was their motivation. Fortunately 
canning crops were generally good dur- 
ing the war years and markets were 
yawning: for products. Against this there 
were price ceilings and excess profits 
taxes which exercised an important level- 
ing influence, 


AN IMPORTANT INDUSTRY 


The canning industry is one of the 
most important in this country; it is a 
necessity. Because of rapid evolution in 
the industry, higher speeds of machines, 
research, better crops and improved 
quality, sometimes canners have difficulty 
in keeping abreast of conditions. Gen- 
erally expenditures for new equipment 
exceed depreciation deductions. Buyers 
no longer warehouse canned foods of any 
consequence; they are concerned pri- 
marily with turnovers and profit margins. 
This means the canner must provide more 
warehouse space and carry his pack for 
a longer period of time. If prices decline, 
that is his hard luck. 

Production of seasonal canned foods 
depends to a considerable extent on 
weather and growing conditions. If the 
pack is short, prices may go up but costs 
are also relatively high because of the 
necessity for spreading fixed expenses 
over a smaller number of units. When 
there is national over production of an 
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item, prices usually sag. In recent years 
labor and other costs have increased sub- 
stantially to narrow or eliminate profit 
margins of some items. 


We need a healthy canning industry in 
peace time. It would be a sorry day for 
170 million Americans if the canning 
industry ceased to exist. In the event of 
national emergency this industry must 
march shoulder to shoulder with our 
fighting men. In these “peace time” 
years the armed forces are spending bil- 
lions for research and development of 
better airplanes and weapons (this was 
not so prior to December 7, 1941) but not 
enough concern is felt for or attention 


given to the canning industry which is 
indispensable. In view of this, it is a sad 
commentary that, when there is national 
over production of an item, the Quarter- 
master Corps complacently buys on the 
“informal competitive bid” basis. 


RESTORE NEGOTIATION 
It would seem to us the practice of pro- 
curing canned foods on the bid basis 
should be abolished promptly and the 
negotiated basis restored. Regulations 
can be promulgated and _ procedures 
adopted for protecting the, government 


(Turn to page 63) 
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- - of cleaning, handling or conveying green 
or frozen peas... limas . . . black eye 
peas ... blueberries ... cranberries and 
similar other products requiring gentle 
handling. 


to fit your jo 


VISIT 
BOOTH 121 


The All-Steel 33-S 


The two-screen 33-S Clipper cleans 
up to 7,500 pounds of green peas 
per hour. Two other sizes in this low 
cost series are: the larger 43-S rated 
at 10,000 pounds and the smaller 
23-S at 4,000 pounds per hour. 


) Eight different models, each engineered to perform under specific 
job conditions include the large 1698-S Cleaner rated at 16,000 
pounds of peas per hour. Provisions for easy flushing—facilities 
for keeping the screens clean—fast, positive discharge of trash— 
etc., are incorporated in each unit of the entire line to assure 
precise efficiency at low operating cost. 

Other equipment built especially for the Canning Industry are: 
Sanitary Continuous-Cup Incline Conveyors, Frozen Food Sepa- 
rators, Hopper Trucks and Power Picking Equipment. 


o) oO Write for your copy of the new Canners Catalog today! 
World’s largest makers of Seed and Grain Cleaners 


A. T. FERRELL & CO. 
DEPT. C.E., SAGINAW, MICHIGAN 


CLIPPER 


CANNING 
EQUIPMENT 
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CONVENTION NOTES 


Ike’s Assistant to Address 
the Convention 


The Honorable Howard Pyle, Deputy 
Assistant to President Eisenhower and 
former Governor of Arizona, will be the 
keynote speaker at the 50th Anniversary 
Convention of the National Canners 
Association, it is announced by N.C.A. 
President William U. Hudson. 


Governor Pyle will be heard at the 
Opening General Session in Chicago, the 
morning of Saturday, February 16. He 
has served on the White House staff for 
the past two years as the President’s 
assistant on administrative liaison and 
intergovernmental relations. 


Governor Pyle is remembered for his 
stirring speech at the 1952 Republican 
National Convention. He was an active 
campaigner in both national elections and 
frequently represents President Eisen- 
hower at public appearances. At the 
N.C.A. Convention session he will stress 
the theme “Look to the Future.” On the 
same session Roger Deas of New York 
City, the American Can Company orator, 
will speak on the Anniversary phases of 
the occasion, dealing with the half cen- 
tury of progress of the canning industry 
in science and public service since estab- 
lishment of N.C.A. in 1907. 


Howard Pyle was born in Sheridan, 
Wyo., the son of a minister whose suc- 
cessive assignments took the family to 
Texas, Oklahoma, Nebraska and finally 
Arizona. His father, the Reverend T. M. 
Pyle, is now pastor of the Community 
Church in Buckeye, Ariz. Young Pyle 
began his Arizona career as Tempe cor- 
respondent for what was then the Ari- 
zona Republican, later transferring to 
advertising. When the newspaper entered 
the radio field with acquisition of Station 
KFAD (not KTAR), he joined the radio 
staff and went through the entire gamut 
of station activities—announcing, writ- 
ing, program direction, production man- 
agement, promotion, public relations, and 
general management. He attained real 
prominence in radio as the writer-pro- 
ducer-broadcaster of many celebrated 
programs, including the internationally 
famous Grand Canyon Easter Sunrise 
Service, now in its 21st year on the air. 


As a radio war correspondent in the 
Pacific, Mr. Pyle broadcast numerous 
historic events. He was the first radio 
correspondent to land in Japan, going in 
with U. S. airborne ground forces when 
the initial occupation was made at 
Atsugi. For all four networks he covered 
the Ie Shima arrival of the Japanese sur- 
render party. Also he broadcast the sur- 
render ceremonies on the U.S.S. Missouri 
and the 1945 World Security Conference 
in San Francisco, He was invited by Gen- 
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eral Johnathan Wainwright to cover the 
general’s triumphant return to the 
United States. 

Mr. Pyle returned to Arizona in 1945 
and five years later was elected Governor 
—the third Republican to hold that office 
and the first one in more than 20 years. 

With the announcement of Governor 
Pyle to keynote the Opening Session, the 
agenda for that portion of the four-day 
Convention is completed. President Hud- 
son will be the presiding officer and be- 
fore the guest speakers are heard, the 
meeting will receive the report of the 
Nominations Committee by Chairman 
Milton E. Brooding and will elect its 
1957 officers. The Convention resolutions 
will also be presented for discussion and 
vote by Louis Ratzesberger, Jr., Chair- 
man. 


BROKERS CONVENTION THEME 
“BUILDING TODAY FOR 
TOMORROW’S GROWTH” 


Lansing P. Shield, President of the 
Grand Union Company, and Sigurd An- 
derson, Commissioner of the Federal 
Trade Commission will be among the 
featured speakers at the 53rd Annual 
Convention of the National Food Brokers 
Association to be held in Chicago start- 
ing February 16. 

The former Governor of South Dakota, 
Commissioner Anderson was appointed 
to the Federal Trade Commission by 
President Eisenhower in 1955. He will 
outline what the food industry can ex- 
pect in antitrust law enforcement. The 
Commissioner will tell how the food in- 
dustry can build today for a sound com- 
petitive future. 

Planned around the theme, “Building 
Today for Tomorrow’s Growth,” the con- 
vention business session is being directed 
toward helping member food brokers 
build for the future. Continuing an inno- 
vation that proved extremely popular 
with the overflow food broker audience 
last year, the NFBA convention program 
committee has also scheduled an open 
forum meeting. The NFBA Executive 
Committee will meet with Counsel to dis- 
cuss all of the problems which face food 
brokers. These are frank, uninhibited 
discussions, answering many questions 
raised by food brokers. 


BUSINESS SESSION 


NFBA’s business session will be held in 
the Grand Ballroom of the Palmer House 
starting at 9:30 a.m. on February 16. No 
other membership activity has _ been 
scheduled for this 53rd Annual Conven- 
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tion. There was no suitable space large 
enough to hold the traditional annua! 
banquet of the association. The balance 
of the busy convention period, food brok 
ers will hold individual conference ses- 
sions with their respective principals. 
Many of the principals are also schedul- 
ing their own private functions for food 
brokers during this period. 

Other features of NFBA’s business ses- 
sion include the Annual Report by NFBA 
National Chairman Walter H. Burns, Sr., 
Pittsburgh, which will show how the As- 
sociation has been building for tomor- 
row’s growth, and discussing the outlook 
for future operations; a feature entitled, 
“NFBA Committees Build for the Fu- 
ture,” capsule reports on committee pro- 
grams now underway to help food brok- 
ers build for tomorrow’s growth; an 
address by Watson Rogers, NFBA Presi- 
dent; and a special presentation by Marie 
Kiefer, Secretary-Manager of the Na- 
tional Association of Retail Grocers. 

Registration for NFBA members will 
open on Friday at 9:00 a.m. in the foyer 
on the fourth floor of the Palmer House. 


COMMITTEE MEETINGS 


NFBA Committee meetings will be 
held during the three-day period preced- 
ing the NFBA Business Session. In addi- 
tion to meetings of the NFBA Executive 
Committee and Advisory Committee, 
there will be a meeting of NFBA’s vast 
Field Organization consisting of its 
Regional and Lieutenant Regional Di- 
rectors. Special Committees also meet- 
ing at this time include the NFBA 
Canned Foods Committee, NFBA Frozen 
Foods Committee, NFBA Institutional 
and Industrial Sales Committee, NFBA 
Merchandising Committee and the NFBA 
Resolutions Committee. 


EXHIBIT ATTENDANCE AWARDS 


Ten big daily attendance awards, mer- 
chandise with a retail value of thousands 
of dollars, plus a grand prize of a new 
1957 Chevrolet sedan, have been an- 
nounced by the Canning Machinery & 
Supplies Association as highlights of the 
50th Anniversary Canners Show to be 
held February 16-19 at the Conrad Hilton 
Hotel in Chicago. The opportunity to win 
these prizes will reward canners and 
other food industry personnel for attend- 
ance at the Exhibit. 

Topping the list of daily awards are a 
Cory Fresh’nd-Aire Room Air Condi- 
tioner, a G. E. Portable TV Set, and an 
R.C.A. Victor “Transistor-7” Portable 
Radio. Other gifts are a Remington 60 
De Luxe Electric Shaver, a Dual Control 
Electric Blanket, a Kodak Pony 35-MM 
Camera with f/3.5 lens, an Atlantic Prod- 
ucts Golf Bag, a Black Angus King-Size 
Rotisserie, a Buffalo Forge Co. Broil-Air 
Mobile Outdoor Grill, and a G. E. Electric 
Frying Pan. 

Each of these 10 articles will be 
awarded every day of the show; the 
Chevrolet, a final-day feature, will be won 
by some person who has attended the Ex- 
hibit on either Monday or Tuesday. 
Drawings will be held and winners an- 
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nounced daily at 5:30 P.M., one-half hour 
before show closing. Attendance at the 
Exhibit is a necessary requisite for 
eligibility to win, but presence in the Ex- 
hibit Hall at the time of drawing is not 
required. 

Eligibility is restricted to Food Proc- 
essors — Canners, Freezers, and other 
Food Manufacturers — and their em- 
ployees and spouses. Eligible persons re- 
ceive their coupons from Hostesses when 
entering the Exhibit area. Each coupon 
is good for the drawing to be held on the 
same day it is given out; each visitor is 
entitled to one coupon per day. 


OLD GUARD BANQUET 


Harry Miller, President of the Old 
Guard Society, has announced that the 
annual get-together will be held in the 
French Room and Crystal Ballroom of 
the Sheraton-Blackstone Hotel on Satur- 
day, February 16th, 1957, starting at 
7:00 P.M. Ladies and guests are wel- 
come, and Mr. Miller urges all members 
of the Old Guard to send in for their 
tickets at once along with names of new 
members. Cost of tickets is $12 if or- 
dered and paid for now. Cost is $13 at 
the door. 

Diamond and Ruby Pin members for 
1957 will receive their new pins at the 
annual meeting. Election of officers for 
1957 will take place at this time. Special 
entertainment will be provided by Wil- 
liam Pendleton, humorist, from Wash- 
ington, D. C. 

The Steering Committee of the Old 
Guard Society will hold its annual meet- 
ing at 5 P.M., Saturday, February 16th, 
in the French Room of the Sheraton- 
Blackstone. 


50-YEAR-OLD FOODS 
AT CONVENTION 


Though the Canning Industry is grow- 
ing by leaps and bounds with the passing 
of each year, there is nothing whatso- 
ever new about the maximum and long- 
lasting protection afforded to foods and 
other items preserved and marketed in 
tin and glass packages. This was dra- 
matically demonstrated recently when 
milk and pemmican packaged in tin be- 
'ween 1910 and 1914 and gooseberry jam, 
lunch tongue, and matches tin-packed no 
later than 1907 were recovered in good 
condition from stores laid down by Eng- 
lish South Polar explorers, Shackleton in 
109, Seott in 1910, and Shackleton again 
in 1914, 

'he recovery, by an American Ant- 
arctic research party, has been recalled 
by the Canning Machinery and Supplies 
\ssociation which will be pointing out 
‘he Canning Industry’s achievements of 
ihe last 50 years at the “Golden Age of 
Canning” Exhibit at the Conrad Hilton, 
ebruary 16-19 in connectiion with the 
National Canners Association convention. 

“hackleton erected a store hut at Cape 
ltoyds and Scott another at Cape Evans. 
With the exception of the ham, the cans 
“ere all lying outside the huts; condi- 
‘tons were uniformly dry, neither cans 
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nor their paper labels showing any signs 
of having been wet. The hinged match 
box showed a few rust spots externally 
but the inside was little affected. The 
matches themselves, wax-tapers 1% 
inches long with extended “fusee” heads 
tipped with red igniter material, were 
as good as new in all respects. 


TUPCO BREAKFAST 


Ummmmmm! Those big lamb chops 
again at the 11th Annual TUPCO Break- 
fast on Sunday morning, February 17th, 
promptly at 8:15 A.M., in the beautiful 
Main Dining Room of the Illinois Ath- 
letic Club, South Michigan Avenue, Chi- 
cago. More than 200 canners, freezers 
and other interested industry representa- 
tives are expected to attend, in what may 
be the largest yet of these annual get- 
togethers. Hot coffee will await the early 
arrivers, commencing at 7:45 A.M. 

Presiding this year will be Graydon 
Jones, of Consolidated Food Processors, 
Inc., and well-known Wisconsin food 
packer. 

Ralph Cover will develop the story of 
the year’s most important technological 
advancements. This will be followed by 
informal discussion of matters of mutual 
interest to TUPCO Licensees, and by a 
question-and-answer period. The meet- 
ing will be kept brief. Admission will be 
by invitation. 


FORTY-NINERS ACTIVITIES 


David S. Nay, President of the Forty- 
Niners, has announced that as usual, the 
Forty-Niners will be extremely active 
during the National Canners Convention 
in Chicago, February 16-19, 1957. 


Various committees will assist during 
the Forty-Niner Award Ceremony and 
Reception, the Old Guard Party, CM&SA 
50th Anniversary Dinner Dance, and as 
a special service, will act as greeters and 
ushers at the 50th Anniversary NCA 
Banquet on Sunday, February 17th at 
the Palmer House. Also a special com- 
mittee will handle the Door Awards 
drawings each day at the CM&SA. 
Exhibit. 

The 8th Annual 49’er Meeting and 
Reception will take place on Friday, Feb- 
ruary 15th starting at 4:15 P.M. The 
Board of Directors will meet prior to the 
Annual Meeting. The meetings will be 
held in the Hubbard Room of the Shera- 
ton-Blackstone Hotel and the Reception 
in the Crystal Ballroom starting at 6 


The 4th Annual Forty-Niner Service 
Award Ceremony will be held at 5:15 
P.M. in the Hubbard Room of the Shera- 
ton-Blackstone. This Award has become 
one of the prized awards in the Industry. 
The 1957 recipient will be Carlos Camp- 
bell, Executive Secretary-Treasurer of 
the National Canners Association. 


DID YOU KNOW that |-ascorbic acid may be added to 
certain processed fruit and vegetable juices to standard- 
ize their vitamin C content, thus overcoming wide 
variations that can occur in the natural product? 


Many nutritionists believe that such juice standardiza- 
tion best serves the public interest. 


Juices need this advantage. The cost is nominal, the 
processing simple. By adding 1-ascorbic acid, you can 
make this label statement: “One 4 oz. portion provides 
(state specific percentage, e.g. 100%) of the mini- 
mum daily adult requirement of vitamin C.” 


Why send your juice to market with the handicap of 
inadequate nutritional value? Use pure, crystalline, 
low-cost ‘Roche’ 1-ascorbic acid to standardize and 
make its vitamin C content uniform. 


We're ready to help you with facts, figures, technical 
service—today. Vitamin Division, Hoffmann-La Roche 
Inc., Nutley 10, New Jersey. 
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News 


Tennessee-Kentucky Dates — The An- 
nual Meeting of the Tennessee Frozen 
Foods Association will be held at the Pea- 
body Hotel, Memphis, Tennessee, March 
25, 1957. 

The Tennessee-Kentucky Canners Asso- 
ciation will meet at the same hotel on 
the following day, March 26. 


Block & Guggenheimer, Inc., Long 
Island, New York, pickle packer, have 
purchased the William Lang Company 
bulk kraut factory at Trumansburg, New 
York, and will dismantle the plant and 
ship the tanks to Michigan for use in a 
pickle operation. 


Hungerford Headquarters — Hunger- 
ford Packing Company, Hungerford, 
Pennsylvania, will occupy Skyway Suite, 
Room 2320 of the Conrad Hilton Hotel 
from February 14 to 18, during the Na- 
tional Convention. The headquarters 
room will be open every day from 8:00 
A.M. to 6:00 P.M. except on Saturday 
from 9.30 A.M. to 12:30 P.M. when all 
of the personnel will attend the General 
Session of the National Canners Asso- 
ciation. 


Sanitation Maintenance Show and Con- 
ference, sponsored by the Industrial Sani- 
tation Management Association, Associa- 
tion of Food Industry Sanitarians, and 
the National Association of Bakery Sani- 
tarians, will be held at the Navy Pier, 
Chicago, October 14-16, 1957. The sec- 
ond show and conference held in New 
York this past October, was attended by 
over 3500 sanitation maintenance execu- 
tives from 30 states and 10 foreign coun- 
tries. Indications point to a substantial 
increase this year over the 86 exhibitors 
who took part in the 1956 show. 


Quality Centrol Conference—The Port- 
land, Oregon, Section of the American 
Seciety for Quality Control, an Inter- 
national Society with headquarters in 
Milwaukee, will hold its 5th Northwest 
Quality Control Conference at the Colum- 
bia Athletic Club in Portland on March 
22 and 23. The Conference program is 
designed to stimulate and encourage 
people in the food canning, mnaufactur- 
ing, and processing industries, and give 
some easily understood conception of 
what can be done more efficiently to com- 
bat quality control problems existing in 
many organizations. 
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Cherry Growers Form Cooperative— 
Cherry growers in the 5 Eastern produc- 
ing states, including Wisconsin, Michi- 
gan, Ohio, New York, and Pennsylvania, 
have combined to form a marketing co- 
operative. It was announced that in order 
to put the program into effect, however, 
at least 40 percent of the so-called free 
tonnage of cherries must be represented. 
The cooperative has been incorporated in 
Michigan. Temporary directors from 
New York State are: Luther Jennejahn 
of Hilton, President of the New York 
State Cherry Growers Association, and 
Horace Putnam of Lyons, New York, a 
former President. It is understood that 
discussions have been underway among 
Eastern apple growers to form a similar 
bargaining association for apples. 


Fieldmen’s Conference—The Michigan 
Conference for fieldmen and processors 
will be held in Kellogg Center, Michigan 
State University, East Lansing, Michi- 
gan, February 4-6. 


California Fish Canners Association 
has elected Harold P. Requa, Jr., West- 
gate-California Tuna Packing Company, 
San Diego, President for 1957; succeed- 
ing William C. Morehead, Pan-Pacific 
Fisheries, Inc., Terminal Island. Other 
officers elected are Joseph M. Mardesich, 
Franco-Italian Packing Company, Vice- 
President; and Gilbert C. Van Camp, Jr., 
Van Camp Seafood Company, Inc., Sec- 
retary-Treasurer. 


Hunt Foods will use a 16 publication 
national advertising program for 1957 
which will include a series of 52 full 
pages in full color for tomato catsup in 
the “American Weekly” using a page 
each week through the year, plus eight 
additional advertisements on tomato 
sauce for a total of 60 full color adver- 
tisements in all. “Family Weekly,” an- 
other Sunday supplement, will carry 
Hunt Ads. every other week. In addition 
space will be carried each month in the 
“Ladies Home Journal,” ‘“McCall’s,” 
“Good Housekeeping,” “Better Homes 
and Gardens,” “Red Book,” “True Story,” 
“True Romance,” “True Experience,” 
“True Love Story,” and “Ebony” in the 
women’s group, and “Saturday Evening 
Post” and “Life” will carry a page each 
month, as well as space in “Vogue” and 
“Harper’s Bazaar.” 
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Freezing Preservation of Foods — Avi 
Publishing Company is presently work- 
ing upon the completely rewritten and 
greatly enlarged third edition of the 
“Freezing Preservation of Foods” in two 
volumes, under the authorship of Dr. 
Donald K. Tressler and Clifford F. Evers, 
authors of the two previous editions. The 
Avi Publishing Company, publishers of 
“Fruit Products Journal” and technical 
books for the industry, was recently re- 
organized and its location changed from 
New York City to Westport, Connecticut. 


Consolidated Foods Corporation—S. M. 
Kennedy, President, has announced that 
the company is launching a most aggres- 
sive program for the Rosenberg Brothers 
& Company, wholly owned subsidiary, 
and the division is not, therefore, for 
sale. Rumors had it that Consolidated 
Foods would dispose of the Rosenberg 
division. Rosenberg Brothers is one of 
the largest independent distributors and 
processors of dried fruits and nuts, and 
was one of the early Consolidated acqui- 
sitions in 1948. 


Continental Can Company — John L. 
Bergin, a former representative of the 
Vendorlator Manufacturing Company of 
Fresno, California, manufacturers of 
vending machines, and previously with 
the Pepsi Cola Company of New York, 
has been appointed special sales repre- 
sentative of the carbonated beverage car- 
rier department of the Robert Gair divi- 
sion of Continental Can Company. 


Glass Container Manufacturers Insti- 
tute has moved the Packaging Research 
Laboratory from Butler, Pennsylvania 
to Lansing, Michigan. The Laboratory, 
now located in a completely remodeled 
building at 121 W. South Street, does 
research and development work on fibre- 
board boxes and packaging for the glass 
container industry, and will continue 
under the direction of Dr. John C. Turk, 
Director for the past nine years. 


Owens-Illinois Glass Company has an- 
nounced the promotion of Leland S. Con- 
nick to Manager of Sales Branches for 
the Pacific Coast Division. His headquar- 
ters will remain in San Francisco at the 
Division General Offices, where he has 
been Assistant General Manager since 
1949. Previous to that he was Manager 
of the Sales Branches in Oakland, Los 
Angeles, and San Francisco. 
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PRESIDENT EISENHOWER 
APPOINTS FRED HEINZ 


Fred C. Heinz, Vice-President in 
Charge of Industrial Relations for the 
H. J. Heinz Company, and former Presi- 


dent of National Canners Association, 


| 
| 
| 


has been appointed by President Eisen- 
hower to the newly created Water Pollu- 
tion Control Advisory Board of the Public 
Health Service. The White House an- 
nounced Mr. Heinz’ appointment for a 
term expiring June 30, 1959. The nine- 
member Board was provided for in Public 
Law 660 passed in the last session of 
Congress. The group will work in co- 
operation with the Public Health Service 
and the Department of Health, Educa- 
tion & Welfare to conserve the nation’s 
water supply through control of pol- 
lution. 


Harry A. Miller, Sales Manager of the 
Burt Machine Company, Baltimore, Pres- 
ident of the Old Guard Society, and a 
Director of the Forty-Niners, entered 
Johns Hopkins Hospital on Friday, Janu- 
ary 25, for a major operation. Harry 
sends his regrets that he will be unable 
to attend the various convention activi- 
ties, and certainly his associates and very 
many friends will miss him, and will join 
us in wishing him a rapid and complete 
recovery. 


Oconomowoc Canning Company, Ocon- 
omowoc, Wisconsin, will headquarter for 
the Convention in Suite 2418-19-20 at the 
Conrad Hilton Hotel, where they will wel- 
come brokers and distributors to tell 
their story of fine quality Wisconsin peas, 
corn, peas and carrots, and green and 
wax beans. 


Robinson Canning Company, New Or- 
leans, Louisiana, packers of canned 
shrimp, will make their headquarters at 
the Conrad Hilton Hotel, Room 907-A 
from February 15 thru 20. 


Reynolds Brothers, Inc., Sturgeon Bay, 
Wisconsin, growers and packers of cher- 
ries, will make their convention head- 
quarters at the Conrad Hilton Hotel Feb- 
ruray 16-20. In attendance will be W. D. 
Reynolds and R. A. Severson. 


Goebel-Pratt Company, Portland, Ore- 
gon, food brokers, will make their head- 
quarters at the Palmer House, February 
17 to 21. In attendance will be Randall 
Pratt, Edward Andrews, and Elmer 
Reese, representing the company, and Joe 
Gamroth and Otto Halter, from North 
Marion Fruit Company, Walter Hallauer 
from Wapato Evaporating Company, 
Sam Ventsam, Yakima County Proces- 
sors, and Gus Parlier, Yakima Packing 
Company. 


Pomona Products Company, Griffin, 
Georgia, will make their headquarters in 
Room 1119-A in the Conrad Hilton Hotel, 
February 16-19. In attendance will be 
Walter L. Graefe, W. Ennis Parker, J. 
Lamar Coates, Dr. H. L. Cochran, and 
Sam Davis. 


National Meat Canners Association 
will hold its annual luncheon in the May- 
fair Room on the Lobby level, of the 
Sheraton Blackstone Hotel in Chicago, 
Monday, February 18. 


Institutional Wholesalers, Ine. of 
Macon, Georgia, will be registered at the 
Hotel Sherman for the Convention from 
Friday, February 15, to Wednesday, Feb- 
ruary 20, In attendance will be George 
Barnett, President, and W. E. Harper, 
Vice-President. 


National Agricultural Chemicals Asso- 
ciation will hold its Spring Meeting at 
the Fairmont Hotel, San Francisco, 
March 6, 7 and 8, 1957. The need for 
more technically trained men and women 
to speed the progress in agriculture, will 
be highlighted at the meeting, which will 
bring into sharp focus the growing op- 
portunities in all technical phases of 
agriculture, including agricultural chem- 
icals. 


1224 Kinnear Road 


VINER HYDRAULIC ELEVATOR 


Handles any food commodity that can be elevated or con- 
veyed in water—hot, cold, or refrigerated. 

This new unit combines all of the outstanding features of 
earlier models of Scott Viner elevators, plus — 


@ The new hopper design permits more accu- 
rate control of water level. , 


@ Feed hopper is only 20% 
level at the pre-mixing chamber for easy feed- 
ing from low discharge units. 


@ Motor is high and dry — fully protected from 
splashing water and steam. 


@ New design simplifies cleaning of all exposed 
surfaces. 


3”, 4”, 5”, and 6” pump sizes—choice of single- 
vane or two-vane Weinman pumps, standard 
drive or variable speed drive (at additional cost). 
Also available with stainless steel hopper or all 
stainless steel contact parts. 


CHICAGO MACHINERY EXHIBIT BOOTH 3 


THE SCOTT VINER COMPANY 


above the floor 


SEE IT AT THE 


Columbus 8, Ohio 
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PAUL COVER 


RALPH COVER 


Paul Cover Elected TUC President 


Paul Cover, Vice-President of The 
United Company of Westminster, Mary- 
land for the past eight years, was elected 
TUC President at a stockholders meeting 
on January 21. He succeeds his father, 
Ralph, who was named Chairman of the 
TUC Board and who continues as Presi- 
dent of The United Products Company, 
an associated corporation formed sev- 
eral years ago to administer the Cre- 
mogenized Corn patents. 


The United Company has progressed 
rapidly under the general managership 
of Paul Cover these past several years. 
During this time the plant at Westmin- 
ster has been converted from an assembly 
plant to a modern, streamlined manu- 
facturing plant. Equipment of latest de- 
sign, installed during this time, now 
makes it possible to attain, with a mini- 
mum of effort, the close and careful toler- 
ances required in the high speed corn 
canning equipment for which the firm is 
justly famous. It is significant that this 
progress has been made by a firm that 
specializes in corn canning equipment at 
a time when the corn canning industry 
itself has been experiencing trying finan- 
cial difficulties. A stranger visiting the 
United plant at any time during the past 
three years and seeing a continuous line 
of equipment being turned out, could 
never have believed that its customers 
were in trouble. 


In addition to his executive and ad- 
ministrative duties, Paul has served in 
the company’s’ research, production, 
sales, and service departments. These 
experiences have proven invaluable to 
him and to the company. His pleasing, 
boyish personality and straightforward 
manner have made him many friends. 
With the key to the production room in 
his hand and his understanding of the 
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consequences of a service break, he has 
set up a steady flow of materials, work 
orders, stand-by parts, etc. that guaran- 
tee meeting the demands of customers 
under any circumstance. 


Paul is an honor graduate of Mercers- 
burg Academy and Dartmouth College, 
the latter course being interrupted by 
service in the Army during World War 
II. Most of his army career was spent 
in the Intelligence Division in Theatre 
Headquarters in India. Following Dart- 
mouth, he acquired a Master of Commer- 
cial Science Degree at the Amos Tuck 
School of Business Administration. He is 
a charter member of the “Forty-Niners” 
and also a member of the “Young 
Guard.” 


Ralph Cover, who formed the predeces- 
sor company, the United Machinery Com- 
pany, in 1913, and has been President of 
The United Company since its organiza- 
tion in 1922, is not one to sit back and 
twiddle his thumbs, as all who know him 
will attest. He tells “The Canning Trade” 
that Paul has been running the equip- 
ment company and will continue to do so 
for two reasons: 1. Because he does a 
better job in all departments than his “old 
man” could dream of doing; 2. Because 
the business of TUPCO has grown to a 
point where it requires his constant at- 
tention. In addition to the administra- 
tive burden, he and his wife Edna spend 
endless on endless hours of painstaking 
research, checking, evaluating, and striv- 
ing to improve the Cremogenized Cream 
Corn process. Knowing that this is his 
very life, it isn’t hard to realize that 
Ralph Cover will welcome his release 
from the administrative duties in the 
machinery firm. 


A graduate of Harvard Law School at 
the age of 20, Ralph Cover served as a 
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member of the War Industries Board in 
World War I, under Bernard M. Baruch. 
As a specialist in corn preparation equip- 
ment and process problems for over 40 
years, more than 30 patents have been 
issued to him—a number of major in- 
dustry-significance on TUC machines 
and Cremogenized cream corn processes. 
He is a charter member of the Institute 
of Food Technologists ,and a Ruby mem- 
ber of the Old Guard Society of the Can- 
ning Industry. 


American Can Company has announced 
formation of a new machinery depart- 
ment designed to take fuller advantage 
of unprecedented advances currently be- 
ing made in metal container manufactur- 
ing. This department will assume the 
duties of the equipment division and the 
closing machine department. Responsi- 
bilities of the new department will: in- 
clude operation of the company’s machine 
shops; development, design, sales and 
rentals of can-making and can-closing 
equipment; and technical service to cus- 
tomers. Headed by C. F. Lausten, former 
general manager of equipment, general 
manufacturing department, the new 
branch will report directly to Canco’s 
executive department. Alfred O. Morkish, 
former general manager of the closing 
machine department, has been appointed 
assistant general manager of the new 
department. K. F. Miller will be assistant 
to the general manager; W. C. Kraus will 
be manager of the equipment division, 
machinery department; and W. A. Gueff- 
roy will take over sales and service for 
the new branch. 


American Can Company—Wagner Van 
Vlack, formerly Sales Manager of Amer- 
ican Can Company’s Closing Machine 
Department, has been appointed Vice- 
President of the company’s newly formed 
subsidiary, American Can International, 
Inc., and will have supervision over Canco 
plants soon to start operations in Brazil 
and Puerto Rico, in carrying out of tech- 
nical - assistance agreements with can 
manufacturers in a number of foreign 
countries, and export sales of the com- 
pany’s U. S.-made containers. 


Calkins & Company, Chicago food 
brokers, announce the admittance of the 
following personnel into partnership: 
Thomas J. Cuber, James H. Cunningham, 
Paul W. Kihm, and Robert A. Marma- 
duke, Jr. The company originally stem- 
med from O. C. Calkins, who was area 
representative for Burnham & Morrill, 
New England packers. Calkins & Com- 
pany was established during the First 
World War when they expanded into a 
food brokerage business and now special- 
ize in full lines of canned and frozen 
foods. 


Flavoring Extract Manufacturers As- 
sociation will hold its 48th Annual Con- 
vention at the Roosevelt Hotel, New York 
City, May 19-22, 1957. 
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IMPORTANT ISSUES 


(Continued from page 46) 


either eliminate or at least substantially 
reduce the time required to sterilize by 
heat. The first attempts have failed and 
I might add that some rather serious 
iosses would have been suffered if it had 
not been for the fast action of the boys 
in the Western Laboratory of the N.C.A. 
in evaluating this process. But simply 
yecause this first attempt failed does not 
mean that it cannot be done—not by any 
means. 


COLD STERILIZATION—As with all things 
pertaining to atomic energy, one can let 
his imagination run rampant on the pos- 
sibility of so-called cold sterilization by 
irradiation. Millions upon millions of 
dollars are being spent on food steriliza- 
tion and related problems. This work will 
be pressed forward because of the in- 
tense interest of our defense organiza- 
tion. 


When one gets to speculating about the 
container under cold sterilization, it cer- 
tainly opens up an extremely broad area. 
In general, all that the container will 
have to do will be to withstand the abuse 
from handling and shipping, remain her- 
metically sealed, and be non-corrosive at 
normal temperatures. It will not have to 
withstand the rigors of our present re- 
torting methods, nor will it have to with- 
stand the corrosion which is accelerated 
at these higher temperatures. Perhaps 
the best potential material for new -con- 
tainers lies in the plastics field. I have 
the feeling that both the tin container 
and glass jar or bottle as we know them 
today may be largely replaced in the 
food field before we take off for the moon, 
or spend the week-end on a man-made 
satellite. 


When cold sterilization is accomp- 
lished, it will permit you to pack materi- 
als either in their raw state, or you could 
prepare and cook the foods just as you 
would if you were preparing them for 
the table, then fill them into the contain- 
ers either hot or cold, seal them up and 
then cold sterilize them by some form of 
irradiation. You will recall that another 
objectionable factor which we prelimi- 
narily outlined was the necessity of add- 
ing liquids to most fruits and vegetables 
to assist in the heat transfer. As I un- 
derstand it, these ionizing radiations do 
not swim around any better or any faster 
in liquid than they do in solids; therefore, 
our products can be packed with as little 
or as much liquid as our consumer de- 
“ives; and the last of the four objectives 
has been whipped. 


FRESH FOODS—Let’s leave cold steriliza- 
‘ion now and think of another area that 
ould substantially affect the demand for 
our present canned foods. Suppose it 
were possible to take fresh foods, let us 
sity fruits, vegetables or fish, and keep 
‘hem in this fresh state for at least sev- 

ul months. And suppose this could be 
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done without any material inconvenience 
or cost — perhaps in the regular home 
refrigerator. Or suppose you could take 
these same items and fully prepare them 
and have them ready to serve on the 
table, and yet these could be kept either 
on the pantry shelf or in the normal home 
refrigerator for several months without 
any deterioration in quality. That surely 
would affect the demand for canned 
foods, or frozen foods. (Have eaten a 
fresh Bartlett pear that stood on a pan- 
try shelf for 5 months.) Can anyone say 
today that this is not a possibility in the 


not too distant future? When we see 
some of the miraculous things that are 
done with chemistry in the speeding up 
and retarding of normal ripening and 
respiration processes, in the ever increas- 
ing knowledge of enzymes, in the under- 
standing and the use of hormones, in the 
use of anti-biotics to reduce bacterial 
counts on fresh fish and poultry, and in 
a never ending stream of knowledge 
being constantly added to that which we 
already have in the atomic energy field, 
I challenge anyone to say that it is not 
reasonable to expect. 


FOR THE 
CANNING 
INDUSTRY 


of highest quality... 
dependable uniformity 
Essential Oils Oleoresins 
Spiceolate (water-soluble) Seasonings 
Spisoresin |oit-soluble) Seasonings 
Spisorama (dry-solulle) Seasonings 


More than 158 Years of Service | 


- DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 
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1956 PACK OF TOMATOES 


The 1956 pack of canned tomatoes 
totaled 28,677,990 actual cases compared 
with the 1955 pack of 23,678,648 cases, 
according to a report by the N.C.A. Divi- 
sion of Statistics. 


The 1956 pack on the basis of 24/2s 
amounted to 29,883,000 cases as. com- 
pared with 24,727,214 cases in 1955. 


Increases over 1955 were reported in 
all states except New York and the 
Ozarks. 


PACK OF TOMATOES BY STATES 


State 1955 1956 
(actual cases) 

513,868 465,426 
Maryland .... 4,388,479 5,872,389 

Delaware 99,545 7 
New Jersey .... 161,428 227,466 
rennsylvania ... 363,813 444,374 
Ohio 1,074,694 1,360,582 
1,679,717 2,331,898 
TG... 139,837 122,290 
Ozarks 568,020 687,809 
Florida (a) 1,567,023 
Texas (a) 1,270,657 
Colorado 186,940 356,101 
Utah 592,078 759,634 
9,245,704 11,592,042 
Other States .. - 3,947,269 619,862 
U. S. Total 23,678,648 28,677,990 


(a)—Included in Other States. 
Ozarks comprise Ark., Mo., and Okla. 


PACK OF CANNED TOMATOES 


BY CONTAINER SIZE 


Conta‘ner Size 


1955 


24/2 1,003,584 
168,997 
48/1P 613,886 
13,060,977 
24/2% 3,993,607 
4,826,137 
Miscellaneous 46 
U. S. Total 23,678,648 


Division of Statistics as follows: 
1956 PACK OF CATSUP 


1956 


(actual cases) 


CATSUP AND CHILI 


SAUCE PACKS 


The 1956 packs of catsup and chili 
sauce have been reported by the N.C.A. 


Centainer Size 


1955 


28,677,990 


1956 


ulass: 
24/12 oz. 


Mise. tin and glass.. 
U. S. Total 


1956 PACK 


(actual cases) 


Container Size 


12 oz. glass 


No, 10 tin 
Mise. tin and 


U. 


Misc. tin and glass includes 12/8 oz. 


1956 PACK OF GREEN AND WAX BEANS 
The 1956 pack of canned green beans is reported by the N.C.A. Division of Statistics 
at 22,060,588 actual cases and the 1956 pack of wax beans at 3,357,181 actual cases. 


On the basis of standard cases of 24/2’s, the 1956 pack amounted to 20,701,000 cases 
of green beans and 3,000,000 cases of wax beans compared with the 1955 figures of 


20,919,000 cases of green beans and 2,452,000 cases of wax beans. 


This report covers calendar year production. 


1956 PACK OF GREEN AND WAX BEANS BY STATES 


1,376,324 2,528,861 
17,902,489 22,381,057 
3,034,403 4,509,716 
634,267 457,201 
22,947,483 29,876,835 
OF CHILI SAUCE 
1955 1956 
(actual cases) 

2,077,529 2,575,659 
284,021 330,371 
33,694 386,247 
2,395,244 3,292,277 


1955 
Green ax Green Wax 
State (actual cases) (actual cases) 
Maine, Vermont and Massachusetts................::000000 144,687 352,010 100,173 280,470 
2,025,485 1,073,934 2,613,155 1,382,864 
Pennsylvania 373,782 241,004 491,615 230,878 
342,246 166,784 455,888 246,725 
Wisconsin 1,293,736 1,782,197 949,31 
Kentucky and Ten see 1,018,109 Aaa 
Arkansas, Missouri and Oklahoma 1,945,259 1,490,446 (a 
Florida 485,408 407,160 =... 
Texas 1,243,266 
Washington 1,074,720 1,186,271 83,493 
943,141 $1,605 740,452 33,076 
U. S. Total sinless en 22,203,748 2,730,476 22,060,588 3,357,181 


(a)—Small amount included in green beans. 


(b)—Included in Other States. 
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1956 PACK OF TOMATO JUICE 


The 1956 pack of tomato juice totaled 
38,017,233 actual cases compared with 
the 1955 pack of 23,633,931 cases, accord- 
ing to a report by the N.C.A. Division 
of Statistics. 

The 1956 pack on the basis of 24/2s 
amounted to 43,552,000 cases as com- 
pared with 26,911,000 cases in 1955. In- 
cluded in the 1956 total is the California 
packof 16,298,709 actual cases, figures for 
which were supplied by the Canners 
League of California. 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 
CANNED ASPARAGUS 


1955-56 1956-57 

(Actual Cases) 
Carryover, March 1 .............. 669,414 1,802,702 
Pack 7,069,318 6,245,072 
Shipments to January 1...... 4,752,109 5,214,008 
Stocks, January 2,986,623 2,833,766 

CANNED BABY FOOD 

1955 1956 
(Thousands of Dozens) 
Stocks, January 1 ,083 77,017 
Pack, Jan. thru Dec.. 157,783 160,735 
Supply 231,866 237,752 
Shipments thru December... 154,849 162,787 
Stocks, Jan. 1, 1957.............. 77,017 74,965 

CANNED RED PITTED CHERRIES 

1955-56 1956-57 

(Actual Cases) 
Carryover, July 124,814 354,613 
Pack 4,902,237 2,748,671 
Shipments to January 1...... 2,761,379 1,639,117 
2,265,672 1,464,167 


Stocks, January 


NEW YORK MARKET 


An upturn in canned citrus juice prices and 
a moderately expanding distributor demand 
for canned fish featured the canned foods 
market here this week — Vegetable move- 
ment continued fair, but chains and whole- 
salers generally were operating in small lots, 
stocking only for their immediate needs— 
Fruit buying was likewise largely on a 
hand-to-mouth basis. 


By “New York Stater” 


New York, N. Y., Jan. 25, 1957 


THE OUTLOOK—Curtailed buying by 
distributors has intensified the financing 
problems for canners who are now com- 
pelled to carry their packs, or portions 
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thereof, for the full marketing season. 
The tight money market has tended to 
intensify this problem. Thus far, how- 
ever, there has been a minimum of forced 
selling, and at the moment there are no 
serious soft spots in the market which 
would suggest the imminence of any siz- 
able unloading at price concessions. 


TOMATOES — Buyers are seeking 
stocks in limited quantites, to take care 
of prompt requirements, but there is no 
forward buying interest in evidence. 
Prices held unchanged in major packing 
areas during the week, with canners ap- 
parently in position to hold on to their 
carryover stocks until they are needed in 
distributing channels. 


CORN—Replacement buying continues 
to show improvement, reflecting ' the 
heavier movement at the retail level 
generated both by increased merchandis- 
ing effort and the low shelf prices now 
prevailing. There were no revisions in 
canned corn prices reported during the 
week, but the market has definitely stiff- 
ened, and some operators expect prices to 
move into higher ground when the sta- 
tistical position of the market has been 
corrected further. 


PEAS—A little inquiry for fancy 
sieves is reported, but over-all yolume 
continues limited, and prices remain 
unchanged. 


SPINACH — Buyers are seeking re- 
placement supplies of spinach, and are 
running into a tight market. Eastern 
canners have only limited supplies, and 
are showing strong price views, with 
fancy 303s holding at $1.35 and upwards, 
while 2%s range $1.90 to $2.00 and 10s 
are held at $6.75-$7.00. 


APPLE SAUCE—Some inquiry is re- 
ported for apple sauce, but distributors 
are not stocking in a large way. Fancy 


“303s in the East range $1.55 and up, with 


10s bringing $8.00 or better, f.o.b. can- 
neries, 


CITRUS STRONGER — Florida can- 
ners this week advanced their prices for 
canned citrus juice. The mark-up did not 
come as a surprise, as rising costs of 
fruit in recent weeks have upped canner 
costs considerably. For prompt shipment, 
orange juice 2s are now held at $1.22%- 
$1.25, with 46-ounce at $2.70 to $2.75. 
Grapefruit juice 2s are quoted at $1.07%, 
with 46-ounce at $2.25 to $2.30. Blended 
holds at $1.12%-$1.15 for 2s and $2.42%- 
$2.52% on 46-ounce. The market on 
grapefruit segments and citrus salad has 
not shown any change. 


WEST COAST FRUITS—Unsatisfac- 
tory progress in adjusting the points of 
controversy which led to a dockworkers’ 
walkout at East Coast and Gulf ports in 
late ’56 has heightened trade fears of a 
renewal of the tie-up when the “cooling 
off” period expires next month. Hence, 
there has been an acceleration in ship- 
ping instructions covering California and 
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Northwest canned fruits scheduled to be 
ordered out during the first quarter of 
the year. This rush to move merchandise 
has put intercoastal shipping space at a 
premium, and the late starters will not be 
able to get their goods delivered at the 
affected ports before the deadline. Mar- 
ketwise, there were no important changes 
reported in the canned fruit situation on 
the West Coast during the week. 


TUNA—tThere was no change reported 
in domestic tuna prices during the week, 
but sellers were getting a better inquiry 
for goods for nearby shipment. Japanese 
tuna, due early next month, was offering 
locally at $13.50 per case for solid pack 
whitemeat 1s, with halves at $13.75 and 
quarters at $8.85, while light meat was 
offered at $11 for halves and $7.00 for 
quarters. 


SALMON — Reports from the North- 
west note a pick-up in demand for salmon 
for prompt shipment, attributed to dis- 
tributor rounding off of stocks in antici- 
pation of Lenten needs. Alaska red talls 
continue held at $33, with medium red 
talls at $29, cohoes at $30, pinks at $23 to 
$24, and chums at $21, all f.o.b. Halves 
are offered at $21 for reds, $16 for me- 
dium reds, $16.50 for cohoes, $24 for 
Puget Sound sockeyes, $13 for pinks and 
$12.50 for chums. 


SARDINES—New business in Maine 
sardines has sluffed off a little this week, 
and it is believed that distributors have 
taken care of their pressing needs for 
replacements. Meanwhile, canners con- 
tinue to quote the market at a range of 
$7.50 to $8.00 per case for quarter key- 
less, f.0.b. 


SHRIMP—Canners are showing strong 
price views on shrimp, under limited of- 
ferings. Packers are quoting 5-ounce at 
$3.65 to $3.75 for broken, $4.15 to $4.25 
for small, $4.75 to $4.80 for medium, 
$5.25 to $5.35 for large, and $5.90 to $6.00 
for jumbos, all f.o.b. gulf canneries. 


Prune Juice Standards—The Food & 
Drug Administration has issued notice of 
a public hearing to be held beginning at 
10 o’clock on the morning of March 12, 
for the purpose of receiving evidence 
relative to the objection of W. F. Straub 
& Company to the definition and stand- 
ard of identity for canned prune juice, 
a water extract of dried prunes, based on 
its failure to include honey as an optional 
ingredient. The meeting will be held in 
Room G-755, Health, Education & Wel- 
fare Building, 330 Independence Avenue, 
Southwest, Washington 25, D. C. All per- 
sons interested are invited to attend this 
hearing and present evidence. 


Outstanding features of 

METALAB Equipment: 

@ Fireproof, waterproof, corrosion resistant, rustproof. 
@ Exclusive 5-point METCOTE protection throughout. 

@ Interlocked construction and double welded. 

@ Bonderized cold rolled furniture steel. 


Since your laboratory is a 
“Testing-Ground” anda 
source of improved gers 
esses and products . 

deserves the finest ie 
ment. Our planning service 
is available without any 
cost or obligation. 


Specify METALAB and you 
are assured of having 
equipment that is com- 
pletely versatile, functional, 
and adaptable to future 
operational requirements. 


The equipment shown here 
features entire units and il- 
lustrates METALAB precision 
engineered interchange- 
able type construction. 


1957 


i 
METALAB Company | 
DIVISION OF NORBUTE CORPORATION 
227 Duffy Avenue, Hicksville, L.1., New York I 
We are interested in your free planning service. 
Please send us your Supplement 55-A. Please send us your 180-page Catalog 4B. 
Name Title. 
Org 
Address__ 

City Zone___State 
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the NEW 
BERLIN 
CHAPMAN 


In our Booth No. 54 at the 50th Anniversary 
Convention and Canning Machinery and Supplies 
Show, Chicago, February 16-19. It is a machine 
for such products as olives, cherries, sliced pickles 
and the like . . . designed to handle all sizes and 
types of glass jars and cans .. . capacities up 
to 200 receptables per minute . . . made of stain- 
less steel throughout—a high capacity unit. 


Also ask 


ABOUT THE IMPROVED 
BERLIN CHAPMAN 


SHAKER GRADER 


ACCURATE 
MADE TO HANDLE 


8,000 TO 10,000 LBS. 
RAW PEAS PER HOUR 


Here is a compact unit that requires minimum 
floor space, with high capacity, rapid change- 
over, quick wash-out, and minimum cost, de- 
signed to solve the problems experienced with 
reel type graders. While capacity is shown for 
raw peas per hour, it will handle a comparable 
capacity on other vegetables. Write for complete 
details. 


Processing Machinery Since 1909 
CHAPMAN CO. 
Berlin, Wisconsin 
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CHICAGO MARKET 


Buying Steps Up Markedly — Citrus And 
Cherries Lead The List—Ten Cent Beans— 
Tomatoes Slow—Promotion Moving Corn— 
Applesauce On The Way Up—No. 10 
Peaches Wanted. 


By “Midwest” 
Chicago, Ill., Jan. 25, 1957 


THE SITUATION—Some really frigid 
weather in the Midwest seems to have 
stimulated the movement of canned foods 
and the trade are showing considerably 
more interest in current offerings. Not 
only is the interest there but actual buy- 
ing has stepped to a marked degree over 
the extreme dullness that existed during 
the last few weeks of December. Dis- 
tributors are showing a willingness to 
feature canned foods and the housewife 
here is being offered some real bargains. 
Of course, such items as corn, priced at 
today’s levels makes it possible to ar- 
range such features and these things do 
move canned foods in real volume. 

This week’s excitement, if it can be 
described as such, was centered on citrus 
and RSP cherries. Last week one major 
factor cut the price on 303 water pack 
cherries by 20 cents a dozen and that 
started the ball a rolling. That price now 
represents the market and distributors 
will be featuring this item shortly in a 
large way. On the other hand, the citrus 
market is really bullish and_ prices 
jumped up over previous levels in a 
hurry. Apparently, there has been a 
large drop of fruit due to very dry 
weather and this has forced prices on 
the raw product to higher levels. Buyers 
here have not hesitated to cover quickly 
at last week’s prices and business has 
been heavy. The corn market has been 
trying very hard to move upward but it’s 
a tough struggle in the face of unsold 
stocks although the movement of canned 
corn is excellent if current reports from 
the canning areas can be believed. Cer- 
tain styles and grades of beets are tak- 
ing a beating and it’s hard to tell just 
where the bottom is on this one. Other 
items are generally unchanged. 


BEANS—tThe weakness in Blue Lakes 
beans is not helping the bean situation 
and the market is barely holding its own. 
Standard 303 cuts were featured at 10 
cents and it is difficult to determine where 
they were purchased as the general mar- 
ket is $1.15. Fancy three sieve cuts are 
available at $1.50 for 303s and $8.50 for 
tens which is down from previous levels. 
Extra standard tens are still tough to 
find and major buyers of this package 
are complaining about the lack of offer- 
ings. Any reaction on green beans is 
certainly not affecting the price on wax 
as these continue short with prices very 
firm. 


TOMATOES —A market that just 
doesn’t seem to improve. Buying has 
been only hand-to-mouth eyer since the 
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pack began and still is. Standard 303s 
are holding fairly well at $1.25 despite 
the trade’s apathy while tens are gen- 
erally going at $7.50. 


TOMATO PRODUCTS — The tomato 
juice market is now down from every 
direction and fancy 46 oz. is readily 
available at $2.35 from local sources. 
Other quotations are as low as $2.25 but 
in these cases the quality probably leaves 
something to be desired. Not only juice 
but catsup and puree is also on the weak 
side with the downward slide helped con- 
siderably by pack figures and prices from 
California. 


CORN—There has been much effort 
put into the sale and promotion of can- 
ned corn the last couple of months and 
distributors have not hesitated to feature 
this item frequently. Of course, , retail 
prices do not reflect even the cost of the 
product but they do move merchandise 
and that seems to be the first step in get- 
ting prices back to more profitable levels. 
Fancy 303s are selling at anywhere from 
$1.15 to $1.25 with tens at $8.25 to $8.50 
while standard grade is held at $1.05 
and $6.50. 


BEETS — Some of the prices heard 
around this market on cut and diced beets 
are a little difficult to believe indicating 
that at least a segment of the industry 
is extremely anxious to move beets. In 
fact, prices on all varieties of beets vary 
to a great degree, so much so that it is 
difficult to determine a market. A large 
pack seems to have created a serious 
problem. 


RSP CHERRIES — As reported here 
last week, one canner of RSP cherries cut 
the price on 303 water pack from $2.15 
to $1.95 and it didn’t take long for the 
rest of the industry to follow suit. This 
is now the market and comes somewhat 
as a surprise as the short pack certainly 
did not indicate any price cutting. It’s 
still too early to see the new price level 
reflected at the retail level but with Feb- 
ruary, the Cherry Month, soon upon us 
some very attractive specials for the 
housewife can be expected. 


CITRUS — Things were moving at a 
fast pace in Florida as the trade got 
word in a hurry about anticipated price 
increases due over the week end. Raw 
fruit prices are on the way up which al- 
ways means higher prices on the finished 
product and buyers here lost no time in 
getting under cover. This week’s sales 
found natural orange juice in 46 oz. tins 
going at $2.65 with blended at $2.40 and 
grapefruit juice at $2.25. Now current 
quotations are 10 cents higher on orange 
and blend and 5 cents higher on grape- 
fruit juice. The way things are going it 
seems certain these prices will be shoved 
higher before very long. However, the 
trade here are inclined to question the 
movement at these prices. 


APPLESAUCE—There has been a lot 
of talk about higher prices on applesauce 
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THE MOST COMPLETE 
NOZZLE CATALOG EVER PUBLISHED 


Whatever your nozzle problem, look first in this new 
catalog by Spraco. Here is complete information on 
a wide range of nozzle types and sizes as well as 
general spraying coverage data. 


Send for your FREE copy today . 


SPRAY 


Engineering Company 


134 Central Street, Somerville 45, Mass. 


Help 


Your 


with 
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Shuttleworth 
MAKES BIG LABOR SAVINGS 


Can Handling Equipment 


Unscrambler 
Unscrambler The Shuttleworth Can Un- 
scrambler, receiving cans 


unloader or 
conveyor, delivers a steady 
feed to the labeler at 
great savings in labor. Re- 
quires no operator, handles 
cans gently and efficiently 
without denting. May be 
moved easily to labeler for 
delivery of bright cans. 


from crate 


Crate Unloader 

For fast handling of wet or 
dry cans from the retort. 
Receives crates from dol- 
lies, monorail, or conveyor. 
No latching or fastening. 
Unloads and elevates to 
Unscrambler gently, without 


See this equipment at 
1957 Canners Show— denting cans. Saves thous- 
Booth 120—Conrad Hil- ands of man hours per 
ton, Feb. 16-20. year. 


SHUTTLEWORTH MACHINERY CORP. 
WARREN, INDIANA 


WE SALUTE the National Canners 
Association on 50 years of progress in 
Field and Canning Research—Sales 
Promotion—Service 


Designers and Manufacturers of 
Specialized Harvesting Equipment 


for 


PEAS SPINACH _LIMA BEANS 
MINT © PUMPKIN «© TOMATOES * GREENS 


H. D. HUME COMPANY 
MENDOTA 1, ILLINOIS 


Sales and Service Branches: 
Mechanicsburg, Pa. Beaver Dam, Wis. 
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for quite some time and some segments 
of the industry have actually pushed 
prices to $1.60 for fancy 303s and $8.50 
for tens. However, it still is no trick to 
buy at $1.55 and $8.00 which are the 
prices being paid here for present day 
shipments. 


WEST COAST FRUITS — Chicago 
buyers would like to buy additional Cling 
peaches in No. 10 tins, particularly 
halves, but they seem to be a thing of 
the past as just about nothing is offered 
and buyers are having no luck even when 
they go digging for the item. Pears have 
been the short item right along but offer- 
ings seem to be on the increase rather than 
the other way around. The short pack 
in the Northwest was offset by the excel- 
lent pack in California and total sup- 
plies appear ample although certain 
counts still are difficult to find. Now that 
the cocktail market is back to normal, 
excitement is at a minimum with most 
distributors buying as needed. 


CALIFORNIA MARKET 


Shey Shipments Continue Heavy—Dry Beans Ad- 
vance—Cocktail Moving—Peaches Cleaning 
Up Surprisingly Well — Promotion Moving 
ae Pears—January 1 Stocks—Sardine 
Fishing Collapses. 


By “Berkeley” 


Berkeley, Calif., Jan. 25, 1957 


THE SITUATION — Shipments con- 
tinue to go forward to distributing cen- 
ters in quantities rather larger than nor- 
mal, and reports from most areas indi- 
cate that consumption of canned foods is 
reaching new peaks. Record, or near 
record packs of many items in fruits and 
vegetables were made in California last 
year but present indications seem to sug- 
gest that this may not be repeated in 
1957. The season to early January proved 
the driest in history and at this writing 
precipitation has been less than half the 
normal, taking the State as a whole, with 
no district up to normal. Prices in gen- 
eral seem to be well maintained by can- 
ners, with some of the smaller operators 
in a better position than in recent years. 


DRY BEANS — Prices of dry beans, 
especially of varieties in which canners 
are directly interested, continue to ad- 
vance, but are still below those of a year 
earlier. Canners have come into the mar- 
ket again to replenish stocks and have 
been paying special attention to Small 
Whites, paying from $7.60 to $7.70 per 
tee 100 lbs. for the high quality they demand. 

§ This is about 20 cents per hundred 
pounds more than the regular shipping 
price. Blackeyes have moved of late at 
$8.10 and Large Limas at $10.75. 


COCKTAIL—The trade in general is 
commenting on the splendid manner in 
which fruit cocktail has been moving of 
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late. Sales for some time have been keep- 
ing well ahead of those of a year ago, 
with early shipments the rule. The spe- 
cial drive made late in the old year, when 
lower prices on the full list were placed 
into effect, proved quite successful and 
shipping was stepped up materially. 
Prices have not gone back to former lists 
but most canners have made changes up- 
ward from those in effect during the spe- 
cial drive. Some are offering No. 2% 
fancy at $3.25 but others have gone to 
$3.35. Choice does not seem to vary far 
from $3.10 for this size. Canners hold 
that these prices are too close to actual 
costs and suggest that advances may be 
in order later. 


PEACHES—Holdings of cling peaches 
seem to be in fewer hands than usual, 
with some of the smaller canners already 
sold out. Owners of some of the smaller 
plants found it impossible to step up the 
size of their packs last season and mar- 
keted their outputs at an early date. 
Some are now having business offered 
them that cannot be accepted. This fruit 
is enjoying a heavy sale and the feeling 
is general that a close cleanup will be 
made before the new canning season. Lit- 
tle in the line of fancy No. 2%s halves 
can be had for less than $3.00 and it is 
noted that sliced cannot be located where 
the list price of 5 cents a dozen over 
halves does not prevail. Choice halves 
are priced quite generally at $2.72% for 
unadvertised brands, with standards firm 
at $2.60. 


PEARS—Promotional efforts on can- 
ned pears are meeting with good success 
and sales are keeping ahead of those of 
a year ago. Fancy No. 2s are being 
kept just below the $4.00 mark, quota- 
tions usually being $3.90 or $3.95. Stand- 
ards seem to be in better supply and 
prices range from $3.00 to $3.25. Some 
export business has been reported of late. 


OLIVES — Canned ripe olives have 
been coming in for rather more attention 
of late, the lower prices on new pack hav- 
ing stimulated buying. Owing to the 
heavy crop the fruit ran to rather smaller 
sizes. 


STOCKS —The Canners League of 
California has issued figures listing 
stocks of canned fruits, asparagus, spin- 
ach, tomatoes and tomato products in the 
possession of California canners as of 
January 1, 1957. Stocks of fruits on a 
converted No. 2% basis were as follows: 
Apricots, 2,605,025 cases; sweet cherries, 
251,002 cases; figs, 494,580 cases; pears, 
2,639,251 cases; freestone peaches, 3,036,- 
945 cases; cling peaches, 11,411,585 
cases; fruit cocktail, 7,124,943 cases; 
fruits for salad, 677,634 cases, and mixed 
fruits, 134,110 cases. 

Stocks of canned asparagus on this 
date were 1,604,138 actual cases, and 
stocks of spinach were 1,102,530 cases. 
Stocks of tomatoes amounted to 7,465,001 
actual cases, this being made up of 


7,106,064 cases of Round Tomatoes and 
‘58,937 cases of Italian Tomatoes. To- 
inato Products in actual cases were: to- 
mato juice, 11,785,053; tomato’ catsup, 
9,888,573; tomato chili sauce, 1,042,421; 
tomato sauce and/or hot sauce, 7,309,942; 
tomato puree, 1,850,471; tomato paste, 
4,279,182, and other tomato products not 
otherwise specified, 501,796. 


SARDINES—tThe sardine fishing sea- 
son, after having made a good start, has 
collapsed and no sales have been reported 
in recent weeks. Canners advanced prices 
of fish to fishermen on November 12 to 
$55.00 a ton but the fish are not to be had. 
Tonnage for the season to January 15 
amounted to but 30,801 tons, against 
72,835 tons a year earlier. 


California canned fish prices at last re- 
port are: Anchovies in tomato sauce, 5 
oz., $5.50-$6.00 a case; 1-lb. ovals, $6.50- 
$7.00. Pacific mackerel, No. 1 tall, $5.75- 
$6.00; Jack mackerel, No. 1 tall, $5.25- 
$5.75. Squid, in brine, No. 1 tall, $3.60- 
$3.65. White meat tuna, fancy No. %s, 
advertised brands, $15.00-$15.25, and 
other packers labels, $13.00-$13.50. No 
quotations are available on California 
sardines, but the last sales reported were 
$9.00 a case for 1-lb. ovals in tomato 
sauce, $6.50 No. 1 tall in brine and $7.75 
for 5 oz. tall in tomato sauce. 


SPINACH FOR PROCESSING 


According to the USDA Crop Report- 
ing Board, the 1957 Winter and early 
spring acreage of spinach for processing 
in Texas and California is expected to 
total 13,000 acres, or about 3 percent less 
than planted in 1956 and 12 percent below 
the 1949-55 average for these two States. 

The acreage in Texas for winter har- 
vest for processing is expected to be 20 
percent less than the 1956 winter acreage 
and only about half of the average. Be- 
cause of the active early season demand 
for fresh market spinach, processors 
have received no spinach to date. The 
quantity finally received will be depend- 
ent on market conditions. Because of the 
drought, there is very little acreage in 
Lower Valley and Coastal Bend and most 
of the spinach processed will come from 
other areas—principally the Winter Gar- 
den and Eagle Pass. 

The acreage planted in California for 
early spring harvest is expected to ex- 
ceed last year’s acreage by 4 percent and 
the 1949-55 average by 17 percent. In 
California, virtually all acreage has been 
contracted. The long period of dry 
weather there was broken by a rain in 
coastal sections early this month and 
spinach was one of the crops benefited. 


Sweet Cherry Grades—USDA has an- 
nounced that amendments to current 
Grades for Canned Sweet Cherries which 
slightly change interpretations for cer- 
tain defects, become effective February 
25, 1957. 
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CONVENTION CALENDAR 


FEBRUARY 4-6, 1957—MICHIGAN CON- 
FERENCE FOR FIELDMEN AND PROCESSORS, 
Kellogg Center, Michigan State Univer- 
sity, East Lansing, Mich. 


FEBRUARY 5-7, 1957 — TRI-STATE 
PACKERS ASSOCIATION, Food Processors 
Workshop, University of Maryland, Col- 
lege Park, Md. 


FEBRUARY 7-16, 1957 — NATIONAL 
KRAUT & FRANKFURTER WEEK, sponsored 
by the National Kraut Packers Associa- 
tion. 


FEBRUARY 10-13, 1957 — COOPERA- 
TIVE FOOD DISTRIBUTORS OF AMERICA, An- 
nual Convention, Statler-Hilton Hotel, 
Dallas, Tex. 


FEBRUARY 12-13, 1957—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
Canners School, Agricultural Experi- 
ment Station, Geneva, N. Y. 


FEBRUARY 12-14, 1957 — TECHNICAL 
SCHOOL FOR PICKLE PACKERS, Kellogg Cen- 
ter, Michigan State University, East 
Lansing, Mich. 


FEBRUARY 15-16, 1957 — NATIONAL 
PRESERVERS ASSOCIATION, Annual Conven- 
tion, Morrison Hotel, Chicago, IIl. 


FEBRUARY 25-27, 1957 — INDIANA 
CANNERS & FIELDMEN’S CONFERENCE, Pur- 
due University, Lafayette, Ind. 


FEBRUARY 26-27, 1957 — 10WA-NE- 
BRASKA CANNERS, Annual Short Course, 
Memorial Union, Iowa State College, 
Ames, Iowa. 


MARCH 25, 1957-—-TENNESSEE FROZEN 
FOODS ASSOCIATION, Annual Meeting, Pea- 
body Hotel, Memphis, Tenn. 


MARCH 26, 1957 — TENNESSEE-KEN- 
TUCKY CANNERS ASSOCIATION, Annual 
Meeting, Peabody Hotel, Memphis, Tenn. 


DEATHS 


Wade H. Insley, Sr., 79, veteran busi- 
ness man and canner in Wicomico Coun- 
ty, Maryland, and a former Mayor of 
Salisbury, died January 6 at his some in 
Salisbury after a prolonged illness. Mr. 
Insley was successful in the canning and 
frozen food business in which he was 
engaged with his son, Wade, Jr. He was 
also active in the insurance business and 
in politics. He was a member of the 
Salisbury City Council and President 
until 1928, when he was elected Mayor. 
His company has long been a member of 
the Tri-State Packers Association. He 
is survived by his wife, Mollie; two sons, 
Wade H. Jr. and Richard C.; four grand- 
children; a sister, Miss Cora Insley, and 
a brother, Fitzhugh Insley, both of 


Bert Newberger, retired President of 
the General Grocer Company of St. Louis, 
and well known to canners in the Cen- 


tral West, passed away on Sunday, Janu- 
ary 18. 


THE CANNING TRADE 


WHY BID BASIS FOR BUYING 
CANNED FOODS? 
(Continued from Page 51) 


interest. Briefly it would appear that 
estimates should be made of the various 
canned foods that it is expected will be 
needed each year in advance. Then can- 
ners should be required to “set aside” the 
appropriate number of cases to conform 
to the requirements. Grading by the 
Quartermaster Corps should be compar- 
able to approved grading practices of 
civilian buyers or there may be a meeting 
of minds between canners and procure- 
ment personnel as to the proper method 
of grading. When shipments are made by 
a given canner, it should be at the then 


prevailing market price as génerally 
agreed upon. 

The primary purpose of business is to 
make a profit. However, we would have 
a very sorry existence if we had to hang 
dollar signs on each transaction. The 
buyer procures something because he can 
make legitimate use of it by consumption 
or resale. The seller expends his time and 
energy producing something that he 
hopes to sell at a fair profit; it is a two 
way street. We do not propose that the 
government insure a profit to canners, 
but it is believed the government should 
avoid practices which seriously jeopar- 
dize an industry on which it must depend 
for the successful accomplishment of its 
mission. 


if You Have An 


of Canned Goods... 


Through 


District Offices: atvanta, Ga. 
CHICAGO, ILL. 
CINCINNATI 2, OHIO 


ST. LOUIS TERMINAL 
FIELD WAREHOUSE CO. 


CLEVELAND, OHIO 
DALLAS, TEXAS 


HOUSTON, TEXAS 
JACKSON, MISS. 
LITTL 
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You Can Convert It Into 
For OPERATING CAPITAL... 


ST. LOUIS TERMINAL 
FIELD WAREHOUSING 


Here's an economical method of financing that keeps 
your inventory right on the premises. Confidential 
arrangements are made through the bank of your 
choice, using warehouse receipts as collateral. 


A St. Louis Terminal representative will be glad 
to discuss your needs, in confidence. 
"Phone or write the office nearest you. 


ST. LOUIS TERMINAL FIELD WAREHOUSE CO. 


Executive Offices: 826 Clark Avenue, St. Louis 2, Missouri 


KANSAS city it, MO. 
LUBBOCK, TEXAS 
MEMPHIS 4, TENNESSEE 
NEW YORK 4, N. Y. 
PHILADELPHIA, PA. 
TAMPA, FLORIDA 
WICHITA, KANSAS 

E ROCK, ARKANSAS 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 

Calif., Fey. All Gr., No. 2, 

Colossal 4.90 
Mammoth 4.80 
Large 4.75 

Gr. Tip & Wh. Colossal..............000 4.10 
Mammoth 4.10 

N. J., Fey., All Gr. No. 2 
Mammoth Spears... 4.80-5.00 

Large Spears, No. 300 - 

Medium Spears ........ 

Mid-W., Fey All Gr. Cuts & Tips 
No. 8 oz. 65 
No. 1 Pic. 1.85 
No. 300 2.30 

BEANS, StrincLess, GREEN 

MARYLAND 

1.50-1.75 
No. 0 10.00 

Gr., No. 308........:. 1.50-1.55 

9.00 

1.25-1.30 
No. 10 7.00-7.25 

No. 10 6.25 

Ex. Std., Wax, No. 308..........00.00000 1.35 

Std. 1.20-1.25 

NEw York & Pa, 

Gr. Wh., Fey., 3 sv., No. 303........ ~y 10 
No. 10 1.25 

No. 10 8.50-9.00 

Ex. Std., Cut, No. 308............ 1.45-1.55 
No. 10 8.50 

Std., Cut, 1.15-1.20 
No. 6.50-6.75 

Fey., rr, Style, No. 308........ 1.50- i. 70 
No. 9.25 

Wax, Wh. 8 sv., No. 20 
No. 0 1.75 

No. 10 10.00 

No. 10 8.60 

Std., Cut, No. 303 1.40 
No. 10 7.50 

FLORIDA 

Cat, Gris MO. BOB 1.50 
No. 10 8.00 

No. 10 7.00-7.50 

Std., No. 303 1.15 
No. 10 6.25 

Mip-WEsT 

Gr., Wh., Fey., No. 308........ 2.00-2.45 

No. 10 9.50-10. 
Ex. Std., 1.30 

No. 10 7.50- _ 00 

No. 10 6.00-6.50 

Wax, oe Cut, 3 sv., No. 303... ry 70 
No. 9.50 

4 sv., No. 303. 1.60 
No. 10 9.00 

No. 8.25 

1.15 
No. 10 6.25 

N.W. & Cal. Blue Lakes 

Fey., 2 av., Mo. 
No. 10 —— 

3 sv., No. 303 —. 
No. 10 — 

Cut, Fey., 3 sv., No. 
4 sv., No. 303 —- 
No. 10 

BEANS, LIMA 

East 

Fey., Tiny Gr., No. 308........ 2.20-2.40 

Small, No. 303 -1.90-2.10 
o. 10 

Medium, No. 1.60-1.80 
o. 10 

Mip-WeEstT 

Fey., Tiny Gr., No. 303........2.40-2.50 
No. 10 13.50 

No. 25 

Medium, 1.90 

10.75-11.00 
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BEETS 
Md., Fey., Cut, 308.... .95-1.00 
Fey., Sliced No. 308....... 
Midwest, Fey., Sl., No. 8 — 
No. 303 1.15 
No. 10 5.75-6.00 
.85- .90 
No. 10 4.50 
CARROTS 
East, Fey., Diced, No. 303.......... 1.15 
No. 10 6.50 
Mid-West, Fancy, Diced, 
No. 303 1.15 
No. 10 5.50 
CORN 
East 
W.K. & C.S. Golden 
No. 10 8.50-9.00 
Ex, Std., No. 1.15-1.20 
No. 10 7.85-8.00 
No. 10 
Fey., No. 303.......... 1.40-1. 1.50 
10 8.50-9.50 
W.K., om. Fey., No. 308....1.15-1.25 
No. 8.50-8.75 
Ex. Std, 1.10-1.15 
10 7.75 
C.S., Fey., Gold., No. 303....1.15-1.25 
No. 10 8.50 
No. 10 7.50-8.00 
Std., No. 303 1.05-1.10 
No. 10 7.25-7.50 
W.K. & C.S. Co. Gent. 
No. 10 8.75 
Ex. Std., No. 303 1.35 
No. 10 8.25 
No. 
PEAS 
East ALASKAS 
1 sv., No. 303 — 
2 sv., 8 oz —— 
2 sv., No. 303 1.85-1.90 
3 sv., No. 303 — 
3 sv., No. 10 
3 sv., No. 3 50 
4 sv., No. 
No. 10 
Pod Run, No. 1.20-1.30 
EAst SWEETS 
Fey., Pod Run, No. 3038........0.0000 1.40 
Ex, Std. 1.35-1.40 
Std. 1.25-1.30 


MIDWEST ALASKAS 
Fey., 1 sv., 8 oz. 


1 sv., No. 10 
2 sv., No. 303 
2 sv., No. 10 12.75 
3 sv., No. 303 1.75 
3 sv., No. 10 9.75 
Ex. Std., 3 sv., 8 oz 1.02% 
3 sv., No. 308 ...... 1.60 
4 sv., No. 10 8.50 
Std., 3 sv., 8 oz -90 
3 sv., No. 303 1.37% 
87% 
4 sv., No. 303 1.30 
Mipwest SWEETS 
No 9.75 
No. 10 9.00 
Ungraded, No. 308. 1.60 
No. 10 9.25 
4 sv., No. 10 8.50 
No. 10 7.50 
PUMPKIN 
Midwest, Fey., No. 1.50 
No. 10 5.00 


CANNED FOOD PRICES 


East, Fey., No. 2%... 1,25-1.35 
No. 10 5.00-5.25 
SAUERKRAUT 
Midwest, Fey., No. 1.10 
No. 2% 1.50-1.55 
No. 10 5.15 
No. 10 4.80-5.00 
SPINACH 
Tri-State, Fey, No. 303........ 1.35-1.40 
No. 2% 1.90-2.00 
No. 10 6.75-7.00 
Ozark, Fcy., No. 303 1.15 
No. 2% 1.70 
No. 10 —— 
Calif., Fey., No. 303 1.15 
No. 2% 1.60 
No. 10 4.75 
TOMATOES 
TRI-STATES 
1.45-1.60 
No. 214 2.25-2.40 
No. 10 8.00-8.25 
-95-1.00 
No. 303 1.20-1.30 
No. 24% 1.90-2.00 
No. 10 7.00-7.25 
1.22% 
o, 95 
No. 10 0 
Mid-West, Fey., No. 1......... 1.20-1.25 
No. yy 2.10-2.20 
No, 9.25-10.00 
Ex. No. 1.. 
No. 303 1.50-1.60 
No. 2% 2.50-2.70 
7.75-8.50 
Std., No. 1 1.0 
No. 303 1.25-1.35 
No. 2% 2.25 
No, 10 7.50-7.75 
Calif., Fey., S.P., No. 308.........00 1.70 
0. 2% 2.50 
No. 10 9.50 
1.40-1.42% 
No. 2 2.00 
No. 10 7.75 
1,20-1.25 
No. 2% 1 76-1. 80 
No. 10 6.75 
Ozarks, Std., No. 303............ 1.30-1. 4 
No. 10 7.0 
Texas, Std., No. 308.......... 
No. 10 7.50 
TOMATO CATSUP 
No. 10 9.50-10.00 
14 oz 1.80-1.85 


Fey., 
No. 


TOMATO PASTE (Per Case) 

No. 10 (per ) 15.00-16.25 


TOMATO PUREE 


Calif., Fey., 1.06, No. 303..1.45-1.50 
No. 2% 2.35-2.40 
No. 10 7.00-7.25 

Fey., 1.045, 

No. 1.70-1.90 
No. 7.50-8.00 

Md., ey, 1.10 

No. 7.25-7.75 
FRUITS 
APPLE SAUCE 

No. 1 8.25-8.50 

Calif. 
No. 9.00-9.25 

Choice. 1.40-1.45 

APPLES (East) 
APRICOTS 
12.75 

on 2% 3.15 
11.26-11.40 

Std., No. 2%, 

No. 10 

Fey., Peeled, No. 3.75 
No. 12.75 

CHERRIES 

R.S.P., Water, 


No. 


R.A., Fey., No. 2 
No. 10 

3.85-4.00 
No. 10 13.95-14.25 
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COCKTAIL 
Frey., No. 808 2. 077452. 1214, @ 
No. 2% 25-3.35 
No. 10 12.00 ; 
Choice, No. 303 2.00 7 
2% 3.10 
No. 10 11.45 
PEACHES 
Calif., Cling, Fey., 
No. 2% 3.00-3.10 
10.25-10.50 
No. 2% 2.7214 
No. 10 9.85-10.00 
Std., No. 303 — - 
No. 2% 2.60 
No. 10 9.15-9.50 | 
10 
Choice, No. 214 3.1214 
PEARS 
No. 303 2.50 
No. 2% 3.95 
No. 10 14,25 
2% 3.5 
Std., No. 303 2.0714 
No. 2% $.00-3.25 
No. 10 11.75 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2 2.95 
No. 2% 3.45 
No. 10 13.00 
Crushed, No. 2 2.40 7 
No, 2% 2.95 
No. 10 9.60 
No. 2% 2.35 
No. 10 12.00 
Std., Half Slices, No. 2........cs0000 2.25 @ 
No. 2% 2.70 5 
No. 10 10.80 3 
PLUMS, PURPLE > 
No. 2% 2.30 
No. 10 
o. 2% 1.85- -95 
No. 10 6.50 } 
JUICES 
APPLE 
46 oz. tin 2.50-2.75 
CITRUS, BLENDED 
: 
46 oz, 2.25-2.30 
ORANGE 
46 oz. 2.70-2.75 ; 
PINEAPPLE 
Hawaiian, Fey., No. 2......1.174%4-1.20 
46 oz. 2252.45 
No. 5.00 
TOMAT 
East, Fes. 1.25-1.874% @ 
46 0 2.65-2.75 
No. 5.00-5.50 
Mia West, Fey., NO. 1.25-1.35 
46 02. 2.35-2.70 
No. 10 5.30-5.40 
46 oz. 2.35 
No. 10 4.60 
FISH 4 
SALMON—Per Case 
Alaska, Red, No. 1T........... 33.00-34.00 
21.00-23.00 
Medium Red, No. 1T........... 29.00-30.00 
14's 16.00-16.50 
Pink, Tall, No. 23.00-24.00 
1's 13.00-13.50 
12.50 
SARDINES Pen CASE 
No. 1 T, Nat. — 
Maine, 4 ‘Oil 7.50-8.00 


TUNA—-PER CASE 
Fey., White Meat, 14’s......13.00-15.00 
Fey., Light Meat, 11.25-18.50 
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